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Wligbilh ſuever Men eſteem thoſe Femi - 
nine Arts of Government which are prac- 
tied in the Regulation of an Houſhold, I 
may ventare to aſſert, that they are of much 


more intrinſick Value than ſome admired Branches of 
Literature; for, to ſaythe Truth, what can be really 


of greater Uſe, than, by Prudence, and good Manage- 
9 


ment, to ſupply a Family with all Things that are con- 
venient, froma Fortune, which, without ſuch Care, 

. would ſcarce afford common Neceſſaries? Certainly no 
Art whatſoever, relating to terreſtrial Things, ought- 
zo claim a Preference to that which makes Life eaſy. 

Il hen the wiſeſt, and moſt eloquent, have ſaid all 
they can, it-will be found a Thing impoſſible to perſuade 
Men out of the moderate and reaſonable Gratifications 
of their Appetites; a good Dinner will ever be prefer- 
able to a badone, and there are but few Philoſophers, 
notu a-days, tobe found, who are ſo abſtemions, and ſo 
mortiſied to the World, as to prefer a Diſh of Roots, 
or aſumple Mutton-Chop, to a-well-dreſs d and elegant 

atertainment., But as it is not every one's Fortune 
to hate alarge andplentiful Eſtate, altho* at the ſame 
time they want not a Delicacy of Genius fitted for 
the Uſe of it ; ſo that Species of Oeconomy called Houſe- 
wifery comes naturally in here, inaſmuch as it * 

2 ow 


Tb PRE F A CE. 
22 Deficienty of Wealth, 


dreſſing 


a4 diſpojung all Things in ib moſt elegant Manner. 


As this was the main End 32575 in the compiling 
this Collection, ſo, without Falſbood or Vanity, it may 
be averred, that nothing hitherto pabliſhed can, in that 
Reſpe#, be near ſouſefnl; for, iu the firſt Place, the 
Receipts are excellent in their Kind, tho, at the ſame 
Time, all poſſible Care has been taken in general, to 
Aingle out the leaſt expenſive, and the leaſt embarraſs'd: 
A few good Ingredients make the beſt Diſhes, and a 
Crowd of rich Things are apter to ſatiate, than co 
pleafe the Palates of thoſe who have the niceſt Taſte, | 

Again, the Bill of Fare is a new and admiralle Con- 
zrivance, to ſupply, at one View, the frugal Miſtreſs 
of a Family with a perfect Knowledge of every Thing i 
that is in Seaſon ; ſo that ſhe has nothing more to do than 
to ſelect᷑ what is fitteſt for the Table; and the Receipts 
at firſt Sight direct how, and in what manner, it may 
be dreſi'd, ſo ns to give the greateſt Satisfattion. 
Type Country is the Plate, where, generally, Works 
of this Natare arebeſtreceived: I have therefore ad. 
ded an Appendix of the moſt effications Preſcriptions, 
from the moſt admir'd and applanded of the Faculty. 


Where People live at à great Diſtance from large 4 


Towns, Things of this Nature are, Iam ſenſible, high- 
v uſeſul; and I dare be anſwerable for their Safety: 
So that I humbly hope this Collection, in the Firm it i 
#0w appears, will be deem'd A Compleat Syſtem of 


good Houſewifery, allow'd by all impartial and un- 


prejudic d Readers to anſwer, in all pets, zo the 
Title which it bears, and, conſidering the eaſy Price 
of it, be an acceptable Service tothe Publick. 
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TO THE 
HOUSE-WIVES 
I N 


WGREAT-BRITAIN: 


LADIES, | I 
YN IN CE my firſt Endeavours in this Way, (im- 
g perfect as they were) through your Indulgence, 
have met with a very favourable Reception 
from the Publick, I thought my ſelf oblig'd in Gra- 
titude, to reviſe the former Impreſſion of this Work, 
to dixeſt it in ſome better and more regular Method, 
and to improve it, as far as in me lay, by procuring 
2 large Number of new, uſeful, and ſcarce Receipts, 
ſuch as never appear'd in any Collection before, and 
were to be met with no where but in the Cloſets of 
the Curious. 


In order, therefore, to proſecute this m Deſigu pl 


with the better Succeſs, and to render this Compile- 
ment equal, at leaſt, if not preferable to any. other 
hitherto. extant, tho? held up at a much higher Price; 
L have not only conſulted all my Female Friends 
and Acquaintance, who have diſtinguiſh'd themſelyes 


| J by their good OEconomy, and have acted for many 


Years in the Capacity of Houſe-keepers in private - 
Families; but have made my Application likewiſe 
to ſome particular Gentlemen of indiſputable Judg- 
ment, who make the Art of Cookery in general 
their daily Study and publick Employment. And 

SITY LE + | ſince 
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ſince I have have had the Happineſs of their friendly 
Advice and Afliſtance join'dto my own long Experi- 
ence, I flatter my ſelf that the foHowing Sheets will be 
look'd upon as A Compleat Syſtem of a Houſe- 
keeper's Duty; and that the Bills of Fare which I 
have here given you by way of Introduction, are ſo 
artfully .contriv*d, ſo uſetul, and ſo copious, that they 
3 97 05 be ſurpaſs'd by any future Author on this 
OPICK. 1 
Give me Leave, LaDits, further to aſſure you, 
that throughout the various Inſtructions here laid 
down for the Preparation of the moſt faſhionable i 
Dithes, I have made it my peculiar Care and Study 
to recommend ſuch Ingredients, as, tho* highly a- 
greeable, might be purchaſed at a moderate Expence, 
and to render, as far as the Nature of the Thing 8 
would bear, an Elegance in Eating no ways incon 
ſiſtent with Frugality and good Conduct. "42 
To conclude, and that I may not treſpaſs too far | 
on your Patience and good Nature, or take up too 
much of your Time from the more important Af- 
fairs of your Families, I hereby ingenuouſly acknow- | 
ledge, that I have exerted all the Art and Induſtry I 
can boaſt of, in the Completion of this PocxtT- 
Bock, compil'd for your Service, and intended as 
your Daily Remembrancer; and that I am not con- i 
ſcious to my ſelf of having omitted one Article of 
any real Importance to be further known; and there- il 
fore, ſuch as it now appears to be, I freely ſubmit it 
to the Cenſure or Approbation of the candid and im- 
artial Reader. I am, with all due Submiſſion and 
eſpeQ, 1 


| LAbESs, 
5 Your muſt humble, 


and obedient Servant, 


SARAH HARRISON. 1 
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CHAP. 


General Directions for ſmall Families; ſhewins 
what Things ought to be kept always in the Houſe 
Fer Kitchen Uſe.; as alſo, the (everal Sarts of 
Proviſions which may be had in the Month of Ja- 


nuary, and how to ſerve Wem in the moſt elegant 
anner. | 


">. 4; i. 4 


r 
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8 I have been prevail'd on to print the fol- 
lowing Receipts, I thought it neceſſary to 
acquaint the Reader with the Defign of 
the Undertaking, which is to inform ſuch 
Houſe-keepers as are not in the higher 
Rank of Fortune, how to eat, or entertain Com- 
pany in the moſt elegant manner at a reaſonable 
! _ 
1 have experienc'd in my own Houſe-keepi 
that to buy Things at the firſt Hand, is to ee 
leaſt one third of the Expence: And b living in 
he Country remote from a Market Town: I 
| found 
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found it ſo; where I could not always procure 
ſuch good Things as I would, tho” I was at the 
Trouble of ſending a Man and Horſe for them ; _ ¾ 
and when I was in London the Caſe was much the 
ſame, if I ſent for Spices, or Things of the like 
Nature to the Chandlers Shop, by little and little, 
I therefore adviſe you to lay in a Store of Spices, 
bought at ſome noted reputable Grocers, as Nut- 
megs, Cloves, Mace, Cinnamon, Ginger, Jamaica 
Pepper, Black Pepper, and Long Pepper, that you 
may have every one ready at Hand; and for the 
Sweet Herbs, you ſhould always have them dry by 
you, kept in Paper Bags from the Duſt ; ſuch as. 
Red Sage, Thyme, Sweet-Marjoram, Mint, Penny- 
royal, or all ſuch others as you may want to ſeaſon 
any Diſh you are about to prepare; neither ought 
you to be without Shallots, Onions, and ſuch like; 
befides Orange and Lemon Peel dried, Capers, 
Pickled Walnnts, Pickled Cucumbers, Cucumbers 
in Mango, Anchovies, Olives, Pickled Muſhrooms, 
or Muſhrooms dry'd and powder'd, or Kitchup, ot 
Muſhroom Juice, or Muſhroom Kitchup; but it you 
have a Garden, then moſt of the Sweet Herbs may 
be gather'd at any T ime, except the Mint or the 
Pot Sweet Marjoram, which laſt are not good in 
cold Weather. | 1 
When you are provided with theſe Things, you 
may attempt any of the following Diſhes ; for L{up- 
pole that you have Currants, Raiſons, and Sugars at 
Home. Remember that good Lisbon Sugar is better. 
for your Cookery than Loat-Sugar : The latter i- 
only uſeful to grate over Puddings or Tarts, 1 
f The next Articles to be conſider'd, are, the ſeveral 
Seaſons of Fiſh, Fleſh, Fowl, Roots, Herbs, aud 
Fruits, that we may not be at a Loſs how to pro- 
vide a Dinner upon any emergent Occaſion ; and 
as our Memories may ſometimes be deficient, 1 
made the following Memorandums in my Pocket- 
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Book, which I am of Opinion will be of daily 
Service to every Houſe-keeper, 

[t is to be obſerved by the Way, that in all Din- 
ners, if they conſiſt only of two Diſhes, one ſhould 
be Boil'd and the other Roaſted or Baked; and like- 
wiſe, that in every Entertainment, the Boil'd Meats 
ſhould come firſt. | 


1 r —— —— —ũ! — 8 — —— ih. tr at. HS r 
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CHAP. h. 


Is JAN UARY we may have the following 
| Difhes for the firſt COURSE. = 


A M and Chickens, with Savoys or Cabbages, 
& 4 and Carrots, if you pleaſe ; the Carrots to be 
cut in Rings, and laid neatly with the Greens in a 
= ſinall _ themſelves, except a few to garnifh 
the Ham and Chickens. The Ham ſhould have the 
Skin pull'd off, and then be ſtrew'd with Raſpings 
of Cruſts of Bread, which ſhould be harden'd either 
4} _ a red hot Iron, or put a ſhort time into an 
Oven. 
Bacon, about three or four Pound, boil'd in one 
- eriece, with Chickens and Greens as before, but to 
ee ſerved all in one Diſh. 
Piclled Pork, done the fame as the Bacon, and 
cr ved in the ſame manner. Note, two young Coc- 
We crels, or three good Chickens, will be enough for 
"> cha Diſh, and may be depended upon at this Sea- 
n nas fine Eating: You may know when a Cock 
=s young, by his having ſhort blunt Spurs, and al- 
ays chuſe the Fowls with white Legs. 7 
* A Co/ve's-Head, with Bacon and Greens, or boil'd 
4 haſh'd with Oyſters, or ſeveral other Ways, as 
edc in the following Receipt. If 'tis a Calve's 
eacd, dreſd'd only plain with Bacon and Sprouts, 
your Bacon be boil'd in one Piece, and ſerve all 
che ſame Diſh, except the Tongue, which _ 
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be ſlit lengthways, and laid in the middle of a Plate 
ſurrounded with the Brains, which ſhould be boil'd 
in a Cloth with ſome Leaves of Red-Sage and Par- 
fley; and then chop them together, and mix. them: 
with mulPd Butter and Vinegar. | | 
Knuckle of Veal, Bacon and Sprouts, or Savoys, 
to be ſerved all in one Diſh. | 
Leg of Pork boiPd, with Turnips and a Peaſe- 
Pudding: Put your Turnips, maſh'd or gently ſqueez- 
ed, on each Side your Pork, by way of Garniſh; 
but if you have any Greens boil'd, then let them 
ſerve as Garniſh to your Pork, and put your Turnips 
in a Plate, and your Peaſe-Pudding in another. 7 
Leg of Lamb and Spiuage, the Lamb muſt be 
flour'd well, and put in a Cloth to boil, and the Spi- 
nage ſhould be ſtew'd in a Sauce-pan by itſelf, and 
may be laid on each Side the Lamb in the ſame Diſh, i 
unleſs you fry the Loin of Lamb in Steaks, and lay 
them round the Leg; then ſerve your Spinage in a 
Plate by itſelf, and ſome Gravy in a China Baſon 
for the Rye Lamb. 2 
Brisket of Beef ſtew'd, with rich Sauce. See the 
Receipt. . , N 5 
Acbe- bone of Beef, ſalted and boil'd with Greens 
and Roots, the Roots and Greens to be ſerved in a 
Plate by themſelves, except a few for garniſhing the 
Beef. - | . 3 
Rump of Beef boiPd with Greens. and Roots, to 
be ſerved as the foregoing. 3 
Leg of Mutton boiPd with Turnips, or with Oyſ- 
ter- Sauce; ſerve the Turnips maſh'd on each Side the 
Mutton, of juſt preſs'd and butter'd in a Saucer ; 
the Oyſter Sauce to be pour'd over the Mutton. lt 
Stew'd Beef, Carrots, Turnips, Sallery and Leeks, 
&e. to be ſerved with toaſted Bread, cut in Dice. 
Neck of Mutton and Broth or Soup. See the Receipt. Wi 
Neck of Veal boiPd with Rice. See the Receipt. Wl 
Ox Chee ſtew'd, to be ſerved. with toaſted Bread, 
cut in Dice.. | Wc: 
i 4 Gooſe 1 


* 
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- Gooſe, ſalted and boil'd with Carrots, and Cabbage, 
or Savoys, the Greens and Roots all to be in the 
im with it. <e Tack | 
= Leg of Mor, ſalted and boil'd with Roots and 
= Greens, garniſh'd with a few of the Greens and Roots, 
but the Greens to be in a ſmall Diſh or Plate. 

= Chine of Pork, ſalted and boil'd with Greens and 
WW Roots, to be ſerved all in one Diſh; and if you have 
Ja Turkey, roaſt it, and bring it on the Table at the 
ame time, or roaſted Fowls, if you have no Tur- 
rey, with Gravy Sauce, or boil'd Onions butter'd. 
Pulleis boiPd with Oyſter-Sauce, all in the ſame 
Dich, garniſh'd with ſliced Lemon. See Oyſter-Sauce. 


© Piullets boiPd with Rice, butter'd, in one Diſh, 
—ſerved with Slices of Lemon for garniſh, and Slices 
dot red Beet-Roots. 
1, Neat, Tongue and Lader, with Greens and Roots, 
y 


the Tongue, when it is ſtrip'd of the Skin after it is 
boil'd enough, may be ſerved with the boil'd Udder, 
and garniſh'd with a few of the Herbs and Roots, 
che reſt muſt be ſerved in a ſmall Diſh or Plate. 


= Fricaſſee of Lamb. See the Manner to make it 
either White or Brown. _ 


ns WY Scots Scollops. See the Way. 
1 4 Aare ſteu d. See the Way. 
the Breaſt of Veal ragou'd, with Muſhrooms. See the 
auce, to be ſerved all in one Diſh. | 

to Brace of Carp ftew'd. See the Receipt. 

| i Tench ſteuꝰd. See the Receipt for ſtewing Carp. 
* = Zr: hoil'd; this is a grand Diſh, and ought to 
the 


ave fry'd Flounders, or Plaiſe with it, or fry'd 


gmelts or Gudgeons about it, if they can be had, and 
= dauce pour'd over them of Butter, Shrimps, and 


el, achovies; or if Shrimps can't be had, ſome Oyſ- 
e. s may ſupply their place, or elſe Muſhrooms, gar- 
-eipt- ¶ich'd with Slices of Lemon, or Orange, with red 
124 ecet Roots boil'd ; and have a good Quantity of 
read, 


gauce in China Baſons or Silver Cups. See the Re- 


" Soles 


6 The Houſe-heeper's Hactet - Boot. 
Soles flew'd. Theſe are ſtew'd like Carp; ſerve 
hem garniſh'd with Lemon flic'd, red Beet Roots 
—— and fry*d, Bread cut in pieces as long as one's 
Finger. r 
Cod boil'd or Cod - Head, to be ſerved to the Ta- 
ble like a Turbot, with a ſurveture of fry'd Fiſh, 
and Oyſters, and Muſhrooms. See the Receipt. 
 Floanders and Plaiſe. Boil the Flounders in Sat 
and Water, over a quick Fire, and fry the Plaiſe 
with hot Lard, or good Dripping ; letting the Li- 
quor in your Pan be very hot before you put in your 
Fiſh, and let your Fiſhbe firſt well dry'd and flour'd ; 
keep a quick Fire to your Fiſh, and when they have 
drain'd in a Cullender before the Fire, place them 
bandſomely in a Diſh, and pour over them a Sauce 
of Butter, Shrimps, Anchovies, Oyſters, or ſuch like ; 
and the ſame Sauce in a Baſon, garniſh'd with Le- 
mon, or Orange ſliced, and red Beet Roots; but lee il 
the Receipt, 1 
 Thaornback or Scate. This Fiſh is to be boil'd 
and ſerved with Anchovies and Butter, with ſome 
Shrimps, or Oyſters in the Sauce, if they can be 
had, or elſe Muſhrooms ; as you may ſee in the Sauce 
for Fiſh. . —_— 
Chab flew'd, This is a River Fiſh, like a Carp, 
and ſbould be ſtew'd like a Carp or Tench, and eats 
as well as either. ME | = 
Puddings, there are ſeveral Sorts, (ſee the Receipts) 
as well as Pyes for this Month, but the Puddings 
muſt always come with the firſt Courſe. 3 
Paxcakes ought alyays to come with the firll 
Courſe, and Fritters. See the Receipt. # 
Chriſtmas or Minced Pyes, are generally brought 
in with the firſt Courſe, See the Receipt. =. 
Peaſe Soup. See the Receipt; to be ſerved with 
2 French Role in the Middle, and garniſh'd about 
the Edges of the Diſh with little Spots of Spinagt. ny 
- Gravy Soup. See the Receipt, Serve this with 1 
French Role in the Middle, or a Pullet in eren 8 
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b bf the Role, and garniſh with ſome Spots of Spi- 


e 

s Mage round the E 565 of the Diſh, or elſe Gratings 

f Cruſts of Bread. ff | 
—_W Herb Soup. See the Receipt. 

EE Soup. See the Receipt. SY 

, gg, dreſs'd, in ſeveral ſorts of Amlets. See the 
= cceipt. ES, 

i Broif'd or boi d Whitings, may be ſerved as a firſt 

e ourſe, with Oyſter or Shrimp Sauce, See the Re- 

1 * eipt. | . 8 

r * Scollops. See the Recelipt. _ 

« Boil'd Sguab Pidgeons, if you can get them, make 
e dear Diſh, but very elegant, with Bacon, and Herbs 
n 1d Roots. See the Receipt. 7 
» | 
3 The Herbs for boiling in Tanuary. 

e- Spinage, Sprouts of Cabbages, 
e avoys, Coleworts. "od 
Catha es, | 

d | oots for boiling in January. 
16 Red-Beets, Parſnips, 
e Carrot, Horſe-Re diſp, 
% Onions, Potatoes. 


Turnips, 


Herbs, c. for the Pot. 


1 5 Leeks, White-beet Chards, or White-beet Leaves, 

ne, Hinter-Savory, Sage, Parſley, Sallery, Eu- 
;) v7. | | 
6 Diſhes for the ſecond COURSE. 


A Piece of Beef roaſted, with Greens, to be gar- 
ich'd with ſome of them, and the reſt to be put in- 
9 2 Plate or little Diſh, and ſome Horſe-rediſh ſcra- 
ed about the Edges of the Diſh. * 
Here Quarter of Lamb roaſted, to be garniſh'd 
ich red Beet Roots ſliced, or Lemon, or Granges 
Sallad in another Diſh or Plate. v5 
Shoulder of Mutton roaſted, with a Farce of Oyſ- 
ers, or Oyſter-ſauce; ſtrip off the Skin when tis 
ear enough, and powder : with beaten MM ſo 
ow qe: 


e. 
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Powder of ſweet Herbs, and grated Cruſts of Bread | 
See more in the Receipt, but ſerve it with flices off 
Lemon or Orange; but this is properly to be ſerved 
as a ſecond Diſh, where a Buttock of Beef, or ſome 
other large Diſh boil'd, has been firſt brovght tothe 3 
Table, and where there is a good many Company 
unexpectedly come in, and Fowts cannot be. ha 8 
or have not been kill'd a Day before-hand ; for 
Fowls are tough, tho' never fo young, if they ate 
dreſt the ſame Day they are kill'd. 2 
Fillet of Veal fs 4 and roaſted; to be i 4 . 
with ſliced Lemon, and ſerved with ſome Boner | 
melted in a China Baſon. 
® Gooſe roaſted, ſerved with a little Claret ea 
8 the Body into the Diſh, and Apple - ſauce on 
a Plate | 
Twrkey roaſted, with Pudding in the Crop, and 1 | 
Gravy Cs, garniſh'd with flices of Lemon, or| A 
pickled red Beet Roots. See the Receipt ? 
Hare roaſted, With a Pudding in its Betty, to bel 
ſerved with Gravy-ſauce in the Diſh, and garniſh d 
with Lemon or Orange ſliced; have ſome Claret ot 
Veniſon-ſauce, in a China Baton. See the Reccipt. 
Capons roaſted, with Sauſages and Gravy-Tauce in 1 
the Diſh, garniſh'd with Lemon ſliced. 1 
Pullets with E ge. To be ſerved with Gravy-ſaucelſ 7 
in 1 Diſh, and hard Eggs, chopp' d and butter'd in 
a Plate. 3 
Partridges, three or four in a Dim, with Gravy, 
garniſh'd with flic'd Lemon, and ſome Pap- ſauce in 3 
a Plate. See the Receipt. _ 1 
M oodcoc e, three or four in a Diſh, upon ſmall 
Toaſts of Bread, ſome Gravy in a China Baſon, the 2 
Garniſh fliced Lemon. 3 
Mild Dacks, or Widgeons or Eafterlings, two ol 
three in a Dich, roaſted with Seaſoning in their Bel 
lies, and ſerved with Gravy and Claret in the Dith i 1 
and garniſh'd with flices of Lemon; have ſome bur 
5x4 Onions on a Plate. ” 4 
ea 
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Teal, Three or four to be ſerved as the Wild Ducks. 
Mild Duck with fix Snipes, or a dozen of Larks. 
Joal of Sturgeon pick led. 3 

WS Nec, Loin, or Breaſt of Veal, roaſted and gar- 
imd with ſliced Lemon. 

—_ C::e of Mutton roaſted, with Gravy in gs? 
Ind garniſh'd with Lemon fliced; bring a Plate of 
- "FF ickles with this to the Table. 

—_ Crickensroafted, with Aſparagus; the Aſparagus 
be ſervedin a Diſh by themſelves, with plain Butter 
eer them, and the Chickens garniſh'd with Lemon 
ioced, and Gravy in the Diſh. - 

Lone Mutton and Oyſter- ſauce, to be ſerved in 
Ne ' wy Diſh, with butter'd Onions on a Plate, og 
ickles. . Ty 

Pig roaſted;to be ſerved with Grayy in the Diſh, or 
White Wine, Water and Salt warm'd for the, Sauce; 
nd tbe Pig having its Head firſt cut off, muſt be divi- 
ed only. Curran-ſauceis not in Faſhion.” 

= Lami-pye, and other Pyes of the like Nature. 
Calve's Head roaſted. See the Receipt. 

Hog's Head roaſted. To be ſerved with a little warm 
by _ and Water in the Diſh, and Apple-ſauce in a 
„late. | | 

= Hoz's Hearſlet roaſted, with Spices and fweetHerbs 
ode ſerved with Claret and Water in the Diſh, and 
Apple: ſauce iu a Plate. . 
=_ C/'5-pluck roaſted. To be ſerved with a garniſh 
epi Lemon. | 
A Loi of Pork roaſted, tobe ſerved with Claret 

gd Water in the Diſh, and Apple-ſaucein a Plate. 
Ast burter'd Apple-pye. 9, 
er -Meſſes, or odd D. toes for ſmall Families, now in 
—_ _ eaſon. 

Ps pertitoes boil d, the Feet ſlit, and the other 
rrts belonging minc'd, and ſerved with Butter mel- 
- cd, and a little Vinegar and Lemon Juice. 
'_ c-/: Liver roaſted, and ſtuff'd with the fame 
rütture as we put in _ Belly of an Hare; res 
4 2 ved 


Parſley and ſliced Lemon. 


Pick les for garniſh. 


is generally eaten with Oil, Vinegar and Muſtard. 
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ved with Gravy, and garniſh'd with ſliced Lemon' or 4 
red Beet-roots. Mi 
0x Heart roaſted, with the ſame Pudding init as in 3 
the Hare's Belly ; roaſt this either larded with fat Ba- 4 
con, or cover'd with Veal Caul: ſerve it with Gr = 
ſauce as you do a Hare, and garniſh with ſliced Lemon. 
Fricaſſee of Tripe, white. See the Receipt. 
Fricaſſee of Tripe, brown. See the Receipt. 7 
Fry'd Tripe, in Batter made of Flower, Water, 
and 5 latte Salt; ſerve it with Butter and Muſtard. # I 
Fricaſſee of young tame Rabbets, either with white 
or brown-ſauce ; to be ſerved with garniſh of Gong 
Lemon and fry'd Parſley. 
® Hogs Liver, Crow and Sweetbread fry'd, with 4 1 


Pepper, Salt, and red Sage cut ſmall ; to be ſerved | 
with Butter and Muſtard, and garniſh'd with frye 


| 


LT 


Veal minced. To be ſerved on fry'd or toaſted Sip-l ] 
pets of Bread, and garniſh'd with Lemon. 
Harfhes of Mutton, Lamb, Veal, or Beef, in va- 

rious Ways. See the Receipts; : to be ſerved with 


Calve's Liver and Bacon fryd. To be ſerved with 
ſome Gravy and Butter, with a little Orange or Le- f 
mon Juice, and garniſh'd with ſliced Lemon. 7 

Sweetbreads and Kidneys fry'd, either of Mutton i 
or Beef, with Muſhrooms, and ſerved with a brown 
Ragour-ſauce, garniſh'd with fry'd Parſley and ſlices l 
of Lemon. 

Veal Swetthreads ragou'd. To be garniſh'd with F 
ſliced Lemon. 7 

Cameo, is made of minced Veal or Lamb, or 
Chicken, or Turkey, cut very ſmall, with ſome Le- 
mon Peel chopp'd, ſome Apples chop'd, and ſome 8 
Onions, where *tis liked; heap this in a 'Plate, and 
ſerve it with Anchovies Capers, and Olives. This 


Sp inage y 
= 
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1 tnage ſteu d, and ſerved on Joaſts of Bread, 
| panels Eggs upon it, garniſh'd with fliced Le- 5 
on. | 
9 Collard Bee to be ſerved in ſlices, 
Potted Beef, to be ſerved in ſlices. | 


Tarts and Cheeſecakes, 


ESERT:. 
Pears, Apples, Cheſnuts, French-plumbs, Tur. 
y Figs, unleſs you have Were. | 


, Dijberfor the Month of FE BR UART. 
2 Firſt Couxsx. 


O05 of Gravy, of Fiſh, and of Herbs; to be ſer- 
O ved with a French Role in the middle for F iſh, or 
a erb Soup, and a Wild Duck or Teal in the middle of 
, 1.4 with Oyſter-ſauce, io be 
: en Turkey boiPd wit er to 
; i'd with Lemon diced ſliced. a 1 gare 
= 7 rbot boiPd with Shrimps and Optteri, garniſh'd 
ith ſliced Lemon. 
Beef Marrow Bones, and black Hog 8 Raab. 
Marrow Puddings. 


Chine of — with Ca aper-ſance. 


S:ew'd Tench. See the Receipt for ſtew'd 
= :cw'd Carp, with Wine and Gravy, to be garn garn d 
= ith ſliced Lemon. 

PHring Pye. 
Eels Spitehcoch, roll'd in Crumbs of Bread, with 
eeet Herbs and Spices. be 
coc, Collops, with a Kidney of Veal, roaſted and 
ed with for ced-meat Balls, flices of Bacon fry'd, 

„a garniſh'd with Lemon ſliced. 

Pie, or Fack roaſted with a Pudding in the Belly, 
the Reccip directs, to be garniſh'd with fliced Le- 
on and fry'd Oyſters. 

| B 3 Plaiſe- 


4 3 bs 
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P laiſe and Flounders, fryd and boil'd Whitings, 
with Oyſter-ſauce, garniſh'd with ſliced Lemon. b 
Whitings broiſ d, and Pickerels boil'd, with Shrimp- JM 
ſauce, arniſh'd with ſliced Lemon. 4 1 
Col;-Head, with Oyſter and Shrimp-ſauce. 1 
cn „and Eggs or Parſnips. . 
Ham of Bacon, with Chickens and Herbs, ſuchas|l | 
Sprouts, Brocoly, or Lupines. 


3 


_ 


Second en 7 
Squab Pidgeons roaſted. 4 9 7, 
Chickens roaſted with A 1 
Partridgesroafted with — or Pap- ſau «i 
garniſh'd with Lemon. 1 


Quailt roaſted. To be ſerved as the Partridges. 
. Neats Tongue and Udder roaſted, with Veniſon-W b. 
auce. | 
-  Touug Rabbets fricaſſee'd, garniſh'd with ſliced Leif q 
mon or Orange. 
Young Rabbets roafted, garniſh'd with Lemon. 
Txrkey, garniſh'd with Lemon, and ſtrew'd with 
* Loaf: ſugar. 
 Trotters. Tobeſervedup as a Tanzey. 
Hyd Sole, with a garniſh of Lemon. 
Lobſters. 
Sturgeon. 
Tarts and C 8 
Pear-pye and Cream. 


1 ape he * and butter 4. 


. 
4 * 


w * 8 N * 3 a is o — 7 ky p k 4 82 N «3 
IIA OAK earth, ORE xn dey 3 8 


CHAP. IV. 
0 Diſhes in the Month of MARCH. 
Firſt COURSE. 


E. of all ſorts, boil'd and fry'd in a Dim, to be 3 
T ſerved with Lemon fliced, and the ſauce in a BY 


= 
"6 
v5 n5 
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s, Son, either of Gravy, Herbs, or Fiſn. 
"i Ho and Chickens, or Pidgeons. 
Pole of Ling, ſerved with Butter and Muſtard, 
Salt Fiſh and Eggs, or with Parſnips. The buttet'd 
Eggs mult be pour'd over the Fiſh, and the Parſnips 
butrer'din a Plate. 3 | BY Vf , 
Neats Tongue and Lader, with Greens and Roots; 
the laſt to be in a Plate with Butter, only a few by way 
of garniſh about the Meat. 
Veal ftew'd, and ſerved with a brown Sauce. 
Battalia Pye. | | 9” 
Beef Marrow-bones, and Hogs Puddings, with 
Marrow Puddings. 
Mullets boid, with Shrimp or Oyſter Sauce, gar- 


0-8 niſh'd with Lemon. | 
Carps ftew'd. 
10 Tenth ſtewꝰ d. 


Tench boiPd, with Oyſter or Shrimp Sauce, gar» 
niſh'd with Lemon. vg . 
Knuckle of Veal boiPd, with Bacon and Greens. 
Ache-bone of Beef build, with Greens and Michael- 
mas Carrots. 
Turbot. 8 
Diſhes for the ſecond COURSE, in this Month. 
Chickeas roaſted, with Aſparagus. 
Dacklings roaſted, with Gravy Sauce, and garniſh'd 
with Lemon. | 
Puffs, made of Currans, Marrow, Volks of hard 
Eggs, Apples ſhred ſmall, Sugar and Spice, fry'd in 
Puff-paſte. | 
| Ruffsand Reeves roaſted. To be ſerved with Gra- 
vy Sauce, garniſh*d with Lemon, 
Pike Barbecued, with Shrimp or Oyſter- ſauce. 
Skirret-pye. | | Ae 
Pear Tarts, with Cream. 


Salmigundy. | 
DESERT. 

Apples, Pears, China Oranges, Turkey Figs 

dry'd Grapes, French Plumbs, Almonds and Ra- 

ſons, Jellies, Shrewsbury Cakes, &c. CHAP. 


* 
4 ** 
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GH: AP; V. 
Proviſions for the Firſt COURSE i APRIL. 


M Ackerel, with Gooſeberry Sauce. But this is a 
dear Diſh. © 


Carp /ftew*d, with Smelts fry'd about them. = 

Teach boild, ſerved with Butter melted and An- 

chovies, with Shrimps. 1 
Ham and Chickens, with Brocoli. 

Pidgeons borPd, with Bacon and Spinage. 

Calve's Head boiPd, with Bacon and Spinage. 
Knunckleof PVealborPd, with Bacon and Spinage, or 
Brocoli; the Brocoli to be laid in a Cullender Diſh. 

Lumber Pye. | 

 Chine of Veal, ſerved with Spinage, and garniſh'd 
with Lemon. . | - | 

Stew'd Beef, or Beef Alamode, 

Fricaſſee of young Rabbets. 

Scots Collops as before, garniſh'd with Lemon. | 

Fricaſſee of Chictens, cither White or Brown, gar- 
niſh'd with Lemon. | | 

Beef boild, with Greens and young Carrots. 

Leg of Lamb, with Spinage ſtew'd. 

Neck of Veal boil'd with Rice. 

Veal or Lamb Pye. | 

For the bend COURSE in this Month. 

Daucklings roaſted, with Gravy-ſauce or green- 
ſauce, and garniſh'd with Lemon fliced. _ = 
© Green Geeſe roaſted, with Gravy-ſauce or green- 
ſauce, and garniſh'd-with Lemon ſliced. W 

Butter d Sea-crabs. To beſerved in their Shells. 

Roaſted Lobſters. | 

Lobſters and Prawns. 

Cray Fiſh. | wy bo 

Lamb roaſted, and Cucumbers, or Kidney Beans. 
Bat both the laſt are very dear. FTA 
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Pickled Salmon. 
Pickled Herrings. p34 Yo 6 
=_ Chickens and Aſparagus. Of the laſt there are 
ome forced, but for the moſt Part, we have natural 
Grass. ; | 
March Pane. 
Marienated iſh, 
Butter d Apple Pye hot. 5 
Tarte, Cheeſecakes, and Cuſtards. 
R ; 
Nonpareil Apples, Pearmains, Ruſſet Pippins, 
Honchretien Pears, c. AE. 
RX Cherries may be _ and Raspberries, at Mr. 
ibitmil's at Hoxton, as Extraordinaries. 


— — 


; GHETFT. VE 
Of the Proviſions for the Month of MAY. | 
Diſhes for the firſt CouRs: 


B 0 TL'D Beef, with Roots and Spinage, or Parſ- 
nips; there may be ſome Brocoli. 

BoiPd Leg of Mutton, with Roots and Greens, 
each to be garniſh'd with Carrots fliced. - + - 
Bob Neck of Veal, with Greens and Roots. 

1 2 of Salmon boil'd, with fry'd Smelts, and ſer- 
N > oo Anchovy Sauce, and garniſh'd with Lemon 
Iced. | N 
Chicken Pye, 975 
Calve's Heal dreſt in a grand Manner. 
Chine of Mutton, garniſh'd with Capers. 
Roaſted Fouls a-la-Daube, or forced. 
EKoaſted or boil'd Neats Tongues andUdder, with 
©: ocoli, or Lupines ; and perhaps there may be ſome 
olly- flowers, or young Cabbages. | 
Breaſt of Veal ragou'd, garniſh'd with Lemon. 
Mackerel, with S Sauce. 2 g 5 
. | ew 


k 
{ 
1 
| 
# 
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Seew'd Carp. 
Stew'd Tench. 
Boil Puddings, to be ſerved with their proper 
Sauce. 
Beans aud Bacon. 
Second COURSE. © 
Turky-ponts roaſted; and you may lard them and 
ſerve them with Moonſhine, or Pap- ſauce. 2 
Peaſe arenow Rarities, ſerve them hot with Bower 4 
- OT Gravy. * 
 Quailsroafted, garniſn'd with Lemon. 
d Prawns or Cray Fiſh. A 
Collard Eels. = 
Haunch of Veniſon roaſted, with its Sauces of | 1 
veral ſorts. 4» 
* Leveret roaſted, with Veniſon Sauce. 
Fawn roaſted, with Vinegar Sauce. 
Quarter of Kid roaſted, with Veniſon Sauce. 3 
Curran Fritters, with grated Loaf Sugar over 


1 them. 

1 Roaſted L 7 

i Prey, Ducks roaſted, with Gravy Sauce or green, 
uce. 
Green Geeſe, with Gravy Sauce or green Sauce. 
Asparagus upon Toaſts. 
Tarts, Cuſtards, and Cheeſecakes, 


| DESERT. 
Apples, Strawberries, and ſome Cherries. 


* 


CHAP. VI. 
Of the Proviſion for 3 U N E. 
- Firſs Couksk. 4 
AM and Chickens, with Cabbage or Colly- i 


flowers. 
23 Puddings, 8 Marrow Bones of Beef. 


Hauncb 


* 


— 


_ 


* 
© 
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cb of Veniſon, falred and boil'd, with Col- 
= y-fowers, or Cabbages and Turnips. 
—_ Shoxlder of Maiion, and Kidney Beans. 

Stew d Carp. 

Stew'd Tench. 

Lamb boiPd, with Colly- flowers or Cabbages. 
EKoaſted Pike, or Barbet, with a Pudding in the 
el. 2 be ſerved with a Sauce of Butter, Gravy 
aud Whire Wine, Anchovy, and nn | 
Humble Pye. 

Lamb Stones ragon'd, with Sweetbread, garniſh'd 
ith Lemon. 

Diſh of Mullets boil'd. 

_ Sew Soles, garniſh'd with Smelts fry'd, and fry'd 
read Sippets, 

| Mackerel bvil'd. 

Beans and Bacon. 

J TO of Veal | Age A garniſh'd with Lemon ſli- 
ee 
Frouts boil' d, par ſeryed with Anchovy Sauce. 
Fowl of Salmon 60d, ſerved with Lobſter Sauce, 
- armim'd withfry'd Smelts, Lemon ſliced, fry d Sip- 
eceeis, and Horſe Radiſh ſcraped. 

* &; Fricaſſee of tr or Chickens. 

Veniſon Paſty. 
Apiece of Beef boil'd, with Colly-flowers. 
Pig roaſted. 
Haunch of Funden, lalded and boil'd with Colly- 
lowers and Turnips. 
Pidgeoas boil d, with Bacon 5 and 
oung Carrots, ſerved in one 

Second COURSE. 
Pheaſant Ponts, ſerved with Gravy-ſauce. 
Turky-pouts, ſerved the * the Pheaſant; and 
ere may be ſome Moonſhine, or Pap-ſauce ; both 
ay be garnich'd with Lemon lliced, or lifted Raf 
ings of Bread on the Edge of the Dich. 


Dung Ducks roaſted, with green - auce, or G 
uce. 

q 

| 


Fawn 
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Fawn roaſted, with — 
Lobſters. 3 
Prauns or Cray-fiſb. bs. 
Young Rabbets roaſted, gardiſh'd with Lemon fliced, 1 
A Fowl of Sturgeon. 4 
Quaili roaſted; to be ſerved as the Pheaſants. | 
Fry'd Soles ; to be ſerved with a Sauce of Butter, 
Ae White Wine, Spice, Gravy and Shrimps; 2 
you may garniſh with Lemon ſliced, and Horſe-Re- M 
diſh ſcrap . = 
Sprrcheock Eels, ſerved with * gar- ll 
niſh'd with Lemon fliced. 1 
Collar A Eels. 
Collard Pig. 
Creams and Fellies of ſeveral ſorts. 
Leveretroaſted, with n 
Butter'd Crabs. | 

' Caſtards. 
Tarts and Cheeſ, rakes. * 


Sull:bubs, - 
- Peaſe, either toſs'd up with Gravy or Butter. 

A Chine of Salmon, fry'd with Anchovy-ſuuce, 
garniſh*d with Lemon. 

Skirrets boiPd; to be ſerved with Sack, Butter and 
Sugar, and garniſh'd with Lemon. 

| DESERT. 

Cherries, Strawberries, Junetin Apples, Currans, 

Muſculine Abricots, Junetin Pears, ſome early Figs. 


— 


** 


C HAP. VIII. 
be Commer the Proviſions for UL V. 
| F t Couksx. 1 
Reſh Salmon boil'd with Shrimp and Anchovy- 3 | 


ſauce. To be ſerved with a Garniſh of Lemon ; 
fliced, and Horſe-radiſh. L 


Trout: 
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Tronts boi d, and ſerved with butter'd Lobſters. 


= Grand Sallad. is 
= Carp tew'd, with a Garniſh of Spitchcock Eels 
ad Lcmon ſliced, and a Baſon with Anchovy-ſauce. 
eech ſteu'd, and ſerved as the Carp. 8 
Pike, or Barbel, roaſted, with a Pudding in the 


euy, ſerved with Gravy-lauce and garniſh'd with 
. SScmor. | 
Um and Chickens, with Colly-flowers or Cab- 


es. — 
_ = Beef boi d, with Colly-flower or Cabbage. Note. 
ever ſqueeze your Cabbage, but let it drain only; 
en cut it and toſs it up with thick Butter. 
Cine of Veal. 


Pig. 

Padling: Boil'd, of ſeveral ſorts. 

Marrow Bones, and Hogs Puddings. 

Patty Royal. 

Pidgeon-pye. 

Veniſon-paſty. 

Fouls boiPd, with Bacon and Colly- flowers. 

= Haunch of Veniſon, ſalted and boil'd, to be ſerved 

ith Colly- flowers, Cabbage, Kidney Beans and 
urnips. : 

Shoulder of Mutton ſalted and boil'd, with the 
me Furniture as the Haunch of Veniſon. - 
Scots Collops. Tobegarniſh'd with Lemon. 
P:idgeons boiPd, with Bacon and Colly-flowers, 


=_— Cc. 
= Calve's Head boiPd, with Bacon and Colly-flow- 
, or Cabbage, or made into a grand Diſh. 
Bean and Bacon. 6 
= :ckarel. | 
Turbot boild, and ſerved with Shrimp or Lobſter- 
Iz 45 garniſh'd withfry'd Smelts, Lemon and Horſe 
aduh. 


C | Second 
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| Second COURSE. | 
Young Wild Dacks which are Flappers, roaſted, and 

ſerved with Gravy and Claret-ſauce, and garniſh'd 

with Lemon. Ken 
Young Tame Ducks roaſted, and ſerved as the Wild 

Ducks, but ſome butter'd Onions maſh'd on a Plate, 
Patridges or Quails roaſted, and ſerved with Gravy 

in the Diſh, and Moonſhine, or Pap- ſauce on a Plate. 
Shoulder of Veniſon roaſted, with Gravy- ſauce in 

the Diſh, and Claret-ſauce on a Plate. 
Lobſters or Prauns, or Crayfiſh, garniſh'd with 

Fennel. n | 

3 Marinated Fiſh. | 
Collar'd Pig ſliced, and garniſh'd with Lemon. 
Collar d Eel in the Collar, garniſh'd with Lemon, 
Potted Veniſon in ſlices, garniſh'd with Lemon 

or Naſtertium Flowers. 
Collar'd Beef in ſlices, garniſh'd the ſame as above. * 
Potted Beef in ſlices, garniſh'd as before. = 
Hare roaſted. To be ſerved with Gravy-ſaucein 


the Diſh, and ſome Claret-ſauce on a Plate. _ 

' Tarkey-ponts roaſted, with Gravy-ſauce in the |” 
Diſh, and ſome Pap- ſauce on a Plate. | 
 Pheaſant-pouts roaſted, and ſerved as the young A 

| Turkeys. 
Pidgeons roaſted. To be ſerved with Butter and 61 


Parſley. | 
Peaſe, either tovſs'd up in Gravy or Butter, garniſh'd 
with boiPd Mint. | 
Rabbets roaſted, garniſh'd with Lemon. 
Souſed Mackerel, garniſh'd with Fennel. | * 
Tanſy, garniſh'd with grated Loaf Sugar, and O- 
range or Lemon. | 
 Squab Tame Pidgeons roaſted, and ſerved with Parſ- Wh... 
ley and Butter, with garniſh of Lemon. | he 
Tarts, Cuſtards in Cups, Cheeſecakes and Jellies. 


DESERT. 
Plambs, ſome early Grapes, Peaches, Abricots, 


Currans, Goosberries, Raſpberries, ſome Strawber- g 
3 ries, 
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ies, Cherries, Apples and Pears, Pine Apples, and 
about the End ſome Philberts. 


— — 


. C:H:A P.M 
0 The Proviſions for AUGUST. 
7 Firſt COURSE. 


EG of Pork ſalted, and boil'd with Turnips, 
| Carrots, Cabbage and Colly-flowers; to be ſer- 
ved with a Garniſh of every one, and the reſt butter'd, 
and ſervedin a ſmall ſingle Diſh. 1 
Pig roaſted. To be ſerved with a little White 
Wine, ſome Salt, and a little Piece of Butter warm'd 
rogether, and the Fig only brought to the Table, with 
the Head flit thro? the middle, and the Body chin'd 
down through the middle, with the ſides laid by one 
another; but the Brains muſt be maſh'd, and mix'd 
with the Sauce. 
Ham and Chickens, with Collyflowers or Cabbage: 
Haunch of Veniſon, ſalted and boil'd with the afore- 
ſaid Furniture. 
Haunch of Veniſon roaſted, To be ſerved with 
Gravy-ſaucein the Diſh, and Claret- ſauce in a Plate. 
Veniſun-paſty. | 
Stew'd Carp or Tench, garniſh'd with Spitchcock 
els, and Lemon ſliced, with Horſe Radith ſcraped. 
Biſque of Fiſh ; thatis, Fiſh of ſeveral ſorts, ſome 
Poil'd and ſome fry'd, or boil'd with a rich Sauce of 
Butter, Gravy, Anchovies, White-wine, Spice and 
Muſhrooms pickled, and Shrimps. The Sauce to 
3 after a little has been pour'd over 
e Fiſh. | 
Forced Fowls, or Fowls a la Daube, to be ſerved 
ith fry'd Muſhrooms dipt in Butter, and a rich Gra- 
y-fauce, garniſh'd with fry'd Skirrets, Oyſters, and 


emon ſliced. 
C 2 Humble 


a 
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 Humble-pye. 
Pidgeon-pye. 
Fricaſſee of Chickens, or Rabbets whole. 
 Rabbets boi d, with butter d Onions. 
Beef alamode. 
Florentines. 
Beans and Bacon. 
 Chine of Mutton, with ſtew'd Wenden to be 
ſerved in the ſame Diſh. 
Second COURSE. 
Pheaſants and Partridges roaſted, as before, 
Marinated Fiſh. 
Tarkey ponts roaſted, with Gravy- ſauce, and gar- 
niſh*'d with Lemon. 
Lobfters, either roaſted or cold. 
Batter'dCrats, in their Shells, or on Toaſts. 
BroiPd Pike, or Spitchcock Eel. 
Salmigundy.. - 
Calve's Liver roaſted and ſtuff d; to Adee with 
Gravy- ſauce. 
Eg Griskins; to be ſerved with Butter and Muſ- 
tar 
0x Heart ſtuf d with forced Meat, and roaſted; 
to be ſerved with Gravy. 
Chickens roaſted, with Gravy-ſauce. 
Tanſey; to be ſerved with Lemon, or Orange, and 
grated over with Loaf Sugar. 
Tarts, Cuſtards and Cheeſecakes. 
Fellies of ſeveral ſorts. 
Creams of ſeveral forts. 
Collar dp-1g. 
Collard Rel. 
Potted Veniſon, in ſlices. 
Potted Beef, in ſlices. 
Collard Beef, in ſlices. 


Peaſe. | 
DESERT. | 
Grapes, Plumbs, Pears, Figgs, Raſpberries, 
Peaches, Abricots, Apples, Mulberries, Currans, 


Melons. CH 


* 


CHAP. X. 


Proviſions for SEPTEMBER. 


Firſt CovRsE. 


DE EF ſalied and boiPd, with Collyflowers, Cab- 
E bage, Carrots, or Turnips, as you will; ſerve 
e Beet alone, with a garniſh of any of the forego- 

ng Roots and Herbs, laid here and thereabout it, and 


8 


ith melted Butter. Nan 

A Leg of Pork boiPd, with the ſame Furniture as 
mentioned for the Beef. Note, your Pork is the beſt 
of the black Breed, and to be kill'd at fix or ſeven 
Months old. 8 
Kauckle of Veal, boil'd with Bacon, and ſerve it 
with Cabbage or Sprouts of Cabbages in the ſame 
Diſh. | 

Chine of Mutton, with ſtew'd Cucumbers, gar- 
niſh'd with Lemon; and in a ſmall Dith, ſerve at the 


Ld | 
* 


and Naſturtium Flowers, with the Volks of har 


Sallad.. | 
Geeſe roaſted, and ferved with a little warm Claret, 
Wpour'd through their Bellies in the ſame Diſh, and Ap- 
ple ſauce on a Plate. | 

Haunch of Veniſon, ſalted and boil'd, to be ſerved 
with Collytlowers and Kidney-beans, all in the ſame 
Dich, with Cabbage, . Carrots, or other Herbs or 
Roots in a ſmall Din. | 
Pidgeon-pye. 


Veal-pye. 


or Deet-ſtakes, ſeaſon'd with Pepper and Salt, with 
Lome Apples and Onions ſhredinit. 
Pork-pye, with Potatoes; the Roots to be cut in 
Dice. C 3 Rab- 
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he reſt of them diſpoſed handſomely in a ſmall Diſh, 


Eggs cut in Halves on the Edge of the Diſh about the 


Suab-pye, or Devonſhire-pye, made with Mutton 


ame Time a Sallad of Purſlain, Cabbage Lettice, -— - 


F 
: 
f/f 


FOOT 


— 
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Rabbets boil d with Onions, maſh'd and butter'd, to 
be ſerved in the ſame Diſh. 

Rabbets cut in Pieces, with ſome fat Pork-ſteaky 
ſcaſon'dina Pye. 
Deniſon-paſty. 

Boifd Leg 5 Mutton, with Turnips. 

Lmber- 

Beef-ſte oh with Turnips cut in Dice, put in 
with the Beef. 


Boid Pidgeons and Bacon, with Cabbage, Colly- 


flowers, and Roots. * _ 
Calve's Head in a grand Diſh. 
Artichoaks ; to be ſerved with the Leaves taken off 


altogether, andthe Choak taken thin off, the Heart and 


Head of the Leaves put on again, with Butter melted 
in China Cups. 

Scate or Therwback, ſerved with Anchovy-ſauce 
aud Shrimps. 


Second COURSE. 
Ducks roaſted; to be ſerved with Gravy-ſauce in the 


fame Diſh, and burter'd Onions maſh'd in a Plate; 
the Ducks to be garniſh*d with ſliced _—— or rd 
Beet- roots fliced. + 
Butter d Apple-pye, ſerved hot. 
Partridges roaſted, with Gravy in the Diſh, gar 
niſh'd with Lemon and Pap- ſauce in a Plate. 
Pheaſants roaſted, and ſerved in the ſame Manner 
as Partridges. 


Eels Spitchcock ſerved with Anchovy-ſauce, and 


iſn'd with Lemon or red Beet-roots. 

Sales fry d, ſerved with Anchovy and Shrimp-ſauce, 
garniſt'd with Horſe Radiſh ſcraped, and Lemon. | 

obſters. 

Salle of Mutton roaſted, or the Neck or the 
Breaft roaſted, ferved with Gravy-ſauce in the fame 
Diſh, with a Plate of Claret-ſauce. 

Teal, or Widgeons roaſted; to be _—_ as the Ducks 
| menrionydin this Month. 


— 


82 


The Howſe-keeper's Poctet- Book. 27 
Smelts fry'd; to be ſerved with Anchovy and 
Shrimp-fauce, and garniſh'd with fry'd Oyſters, or 
Lemon ſliced, or Horſe Radiſh grated. 
Fowl of Sturgeon. | 
Pickled Salmon, garniſh'd with Fennel Leaves. 
Collard Beef, ſerved in ſlices. | 
Collard Pig, in ſlices, garniſh'd with Lemon. 
 Collar'd Eel. | | 
Cold Neati-tongue ſliced, ſerved with Butter. 
Peaſe. | 
Tarts, Cheeſecakes, Creams, Jellies. 
| DES ENT 17 ; 
Philberts, Walnuts, Apples, Pears, Peaches, 
Nectarins, Mulberries, Figs, - Grapes, Morello 
Cherries, ſome Currans, and ſome of the ſecond. 
Crop of Strawberries, and Melons. 


c HA * 


Of the Proviſions for OCTOBER. 


Firſt COURSE. 


Aunch of Doe Veniſon, ſalted and boil'd, with 
a Furniture of Cabbage, Collyflowers and. 
Roots, to be ſerved as others of Buck Veniſon. 

Ham and bowls boiPd, with Roots and Greens. 

Bacon or pickled Pork boiÞPd, with Pidgeons or 
Fowls; to be ſerved with Greens and Roots, like the 
Ham and Fowls. 

Cod's Head boiPd, with Shrimps, Anchovies and 
Oyſter- ſauce and garniſh'd with fry'd Bread, fry'd 
Oyſters, Lemon fliced, and Horſe Radiſh ſcraped. 
Have a Baſon of the ſame Sauce by the Diſh. 

Pidgeon-pye. 

Neats-tongue and Udder roaſted, ſerved with Gra- 
vy in the Diſh, and Veniſon- ſauce in a Plate. 

Biſque of Pidgeons. | 

Lumber-pye. 


1 


Stew'd 
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| Stew'd Carps or Tench; to be garniſh'd with Fel 
Spitchcock, and ſliced Lemon or Horſe Radiſh ſcra- 


Scots-collops, garniſh'd with Lemon. 

- Tarkey and Chine, ſerved with Gravy in the Dit, 
40 garniſh'd with red Beet Roots or Lemon ſliced. 

Pork boil'd and ſalted, with Roots and Greens in the 
ſame Diſh, and a Peaſe Pudding in another Diſh. 

Salted Beef bold, with Carrots, Cabbage, or 
Collyflowers ;. to be ſerved with a tew Herbs and 
Roots for garniſh ; but the body of the Roots and | 
Herbs ta be butter'd in a Diſh by themſelves. 

Chine of Mutton roaſted, with Gravy-ſauce in the 
ſame Diſh, or ſtew'd Cucumbers, and garniſh'd with 
pickled Cucumbers, or other Pickles, or elſe a Plate 
of Fickles by it. 

Geeſe roaſted. 

Veniſau-paſt 

Muttou Þ * 

Second COURSE. | 

Wild Dacks roaſted: to be ſerved with Gravy and 
Claret-ſauce, and garniſh'd with Lemon and red Beet 
Roots ſliced and pickled. Note, all wild Fowl ſhould 
be but little more than half roaſted. 

Teal, Widgeons, and Eaſterlings, ſhould be ſer- 
vedasthe Wild Ducks. 

Woodcocks roaſted, and placed upon Toaſts of 
Bread, without taking out their Guts, and with Gra- 
vy-ſauce i in the Diſh. 

Snipes may be roaſted, and ſery'd with the ſame 
Sauce as Woodcocks. 

Lari roaſted upon Scaers, with ſlices of fat Ba- 
con; they muſt be Fitted upon the Scuers ſide by fide, 
as Woodcocks ſhould be, but the Larks muſt-have a 
thin lice of fat Bacon between them. Serve them 
on the Scuers, ſix ona Scuer, with grated Crumbs of 
Bread either fry'd criſp, or hardened before the Fire, 
being baſted with Butter or Lard, and garnifh'd with 


Lemon ; but have ſome good Gravyi in a China Do 
J 
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y them. Some will put a Sage Leaf between the 
Legs of every Lark to roaſt with them, tis very good. 
ote, ſome have Silver Scuers ; and Larksarea good 
Garniſh for Wild Ducks. : 
Chine of Salmon, broil'd or fry'd, with Anchovy 
and Shrimp-ſauce. | | 
Artichoaks, with Butter, melted in China Cups. 
Artichaak Pye. 
Smelts fry'd, ſerv'd with Anchovy- ſauce, and gar- 
niſh'd with Lemon. 
Eels broiPd, to be ſerv d with Anchovy- ſauce, and 
garniſh'd with Lemon. | 
Partridges roaſted, to be ſery'd with Gravy in a 
Dic, and ſtew'd Sallary, with a rich brown Gravy- 
uce in a Plate, garniſh'd with Lemon or Barberries. 

8 Pheaſants roaſted, to be ſerved with Gravy-lauce 
in a Diſh, and Pap- ſauce in a Plate. 13 
Zarts, Cheelecakes, Jellies, and Creams of all 


Sorts. 

F ä 
Apples, Pears, Peaches, Nectarins, Plumbs, 
Mulberries, Grapes, ſome Currans that have been 
cover'd, ſome Walnuts and Figs. 


Gs pon I'S 


SY” w- DP 
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CHAP. XII. 
Provifions for NOVEMBER. 
Firſt CoursE. 


5 0:Pd Rabbets, ſerv'd with maſh'd Onions butter'd, 
all in one Diſh. 
BoiPd Leg of Porkſalted, with Turnips, the Pork 
to be ſerved with a garniſh of ſome of the Turnips. 
BaiPd Leg of Mutton, with Greens and Roots, 
o be ſerved as the former. | . 
BoiPd Haunch of Doe Veniſon, with the Furniture 
of Herbs and Roots, to beſery'd as mentioned before 
n the former Month. . 
BaiPd4 


—— am. Af — „ res 
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BoiPd Fouls and Bacon, or pickled Pork, to be fer- 
ved with Collyflowers or Cabbage, like Ham, and 
Herbs or Roots. | "20M 

Ham and Fouls boiPd, with Greens and Roots, 
to be ſerved as in the former Month. 

Veal in ragou, to be ſerved with Muſhrooms in the 
, brown-ſauce, and garniſhed with Lemon. 

Stew'd Carp or Tench, garniſh'd with Lemon. 

BoiPd Tarkey, with Bacon and Greens and Roots 
to be ſerved. 

6 Chine of Mutton, with Pickles, ſerved in a Plate 
yit. | 
Veniſon-paſty, of DoeVeniſon. | 

Chine of Veal, ſerved with Pickles on a Plate. 

Breaſt of Mutton ragou d, garniſh'd with Lemon 
or Barberries. | 

Ox Chee, ſtew'dorbak'd. 

Stew'd Beef of any pieces, to be ſerved with the 
Broth and Sallary, Leeks, Turnips, Carrots, ſweet 
Herbs Juiceand Spices, and you may if you will put 
in toaſted Bread cut in Dice. 

Geeſe roaſted, to be ſerved with Claret or White- 
wine pour'd thro' their Bodies, to draw their Gravy, 
and to be uſeful in the Plate. 

Calve's: Head, with its Appurtenances, as in the 
former Month. . N 

Ronſted Hen Turkey, with Oyſter- ſauce, to be gar- 
niſh'd with Lemon or red Beet Roots. 

Minced Pyes. 7 

Second COURSE | 
Smelts fry'd, tobe lerved with Anchovy and Shrimp 
— — garniſhed with Lemon and Horſe Radiſh 
crap'd. | 

. Chine of Salmon fry'd, with Sauce of Anchovy 
and Shrimps, pour'd over the Diſh, 

Potatoe Pye. | | 

Woodcochs roaſted, and ſerved as in the former } 
Manth. 


Suites 
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Snipes and Larks in a Diſh, with Gravy as directed 
in the foregoing Month. | C 
= Partridges roaſted, and ſerved with Gravy in the 
Dim, and Pap-ſaucein a Plate. 
= Pheaſantsroaſted, to be ſerved as the Partridges a- 

bove. 
"S ///4 Ducks, Widgeons or Teal, to be ſerved with 
Gravy and Claret in the Diſh. 
Neats Tongues, ſerved in ſlices. 
Collar'd Beef, in ſlices. 
| Marinated Fiſb, to be ſerved with Lemon as a gar- 
niſh. 
Pear. pye with Cream. 
Hot Apple Pye with Quince, butter'd. 
Tarts and Cheeſecakes. 7 
| FRUIT S. 

Apples, Pears, and dry'd Fruits, ſuch as French 
Plumbs, dry'd Grapes from Lisbon, or Oporto, and 
ſome Walnuts, with Cheſtnuts. 


Oy OF SP 


CHAP: AM 
Proviſions for DECEMBER. 


Firſt Cours. | 
L M and Fouls, with Carrots, Cabbage and 
Collyflowers. | 
Buttock of Beef boiPd, with Roots and Greens. 
Leg of Pork boiPd, with Turnips, and ſerved with 
Peaſe-puddij 5 | 
Sirloin of Beef roaſted, and ſerved with Colly- 
flowers in a Diſh by themſelves, the Beef garniſh'd 
ith Horſe Radiſh ſcrap'd. | 
Chine of Mutton. 1 
Haunch of Veniſon boiPd, with Cabbage and Col- 
Iy flowers. 
Pidgeons and Bacon boiÞd, with Greens and Roots. 
Leg of Mutton boil'd, with Turnips and 3 
2 


- 


30 The Houſe-keeper”s Pocket-Book. 


Legof Lamb boiPd, with Spinage, to be ſerve 
with To Loin fry'd in Steaks, an lay'd about the Diſh 3 


there muſt beſome Gravy in a Baſon. 


Chine of Porkand Tarkey, ſerved with Greens and 


Gravy, garniſh'd with Lemon. 
BoiPd Pallets and Oyſter-ſauce. 


ſauce. 
Rabbets boiÞd, with Onions. 


A Hare grigg'd, garniſh'd with Lemon, or red} 


Beet Roots. 


Calve's Head, dreſs'd in a grand manner; with | 


Cocks-combs, Muſhrooms, Oyſters, and forc'd- 


meat Balls, and garniſh'd with Sauſages, and Lemon 


or Orange. 

Cod's-HeadboiPd, with Shrimps and Oyſter-ſauce, 
and garniſh'd with Smelts or Gudgeons, and fry' 
Oyſters, and Horſe Radiſh ſcrap'd. 

Stew'd Carp or Tench, garniſh'd with Eels Spitch- 
cock and Lemon, with Anchovy-ſauce in a Baſon. 

Minc d- pyes. 

Ste w' d Soles. 

Lumber-pye. 

Veal-pye. 

Squab-pye. 

| — of Gravy or peaſe, or Plumb-pottage. 
Veniſon- paſty. 
Second COURSE. 
Rabbets roaſted. 
 Hareroaſted, with a Pudding in the Belly, to be ſe 


ved with Gravy in the Diſh, and Veniſon-ſauce i in 1 


Baſon. 
Capons roaſted, and ſerved with Gravy, garniſh" 
with 8 Sauſages and Lemon. 


Turkey roaſted, with for d- meat inthe Crop, ani 


ſerved with Gravy inthe Diſh, garniſh'd with Lemon, 
there may be boil'd Qnions in a Plate or Pap-ſauce, 


Pheaſani 
F 


Roaſted Tongues and Lader, ſerved with Veniſon-W 


£8 
SA See 
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Pheaſants roaſted, with Gravy in the Diſh, and 
ap- ſauce on a Plate. Note, one of the Pheaſants 
ay be larded, garniſhed with Lemon. | 

artridges roaſted, to be ſerved with Gravy-ſauce 
Wh the Diſh, and garniſh'd with Lemon; you muſt 
ave ſome Pap-ſauce ſerved with them on a Plate, 
= /oodcocks roaſted, and ſerved on Toaſts of Bread, 
arniſh'd with Lemon or Orange, with Gravy in a 
zaſon. 
Sui pes roaſted, to be ſerved with Gravy in a Diſh, 
nd garniſh'd with Lemon. 
Larks roaſted, on Scuers, with ſlices of Bacon be- 
een them, to be ſerved on the Scuers, with dry'd 
| ramus of Bread under them, and Gravy- ſauce in a 
wands . r dee 
Wild Dacks roaſted, to be ſerved with Gravy under 
| 2 . with r AT has 
ea aſterlings, or Widgeons roaſted, to be ſer- 
ed as Wind Ducks. 2 g 
Buſtard roaſted, to be ſerved with Gravy in the 
Diſh, and Pap- ſauce on a Plate, the Garniſh is Lemon 
uab Pidgeons roaſted, garni with Orange 
d ſeme * and Parſley in a Baſon. f 
Potted Lamprey 
Ported Charrs. 
Foal of Sturgeon. 
PottedVeniſon. ._ 
Lobſters.  . 
Tanſey, garniſhed with Orange. 
Pear Tart with Cream, | 
Fore Quarter of Lamb roaſted, to be ſerved with 
intſhred ſmall in a Saucer, with Vinegar and Su- 
ar, the Lamb ſhould be garniſhed with Orange, and 
ere ſhould be a Sallad ſerved at the ſame time. 
Tarts and Cheeſecakes. | 
FRUITS. 4 
China Oranges, Cheſnuts, Pomgtanates, Pears, 


1'd Grapes, Apples. 
8 N. B. 


ol 


$ 
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N. B. In this Month, Brawn is in ſeaſon, a 
mult always be ſerved either in the Collar or Slices, ba 
fore the Dinner comes on the Table, to be eat wi 
„ en ee LEY 

Oyſters muſt 1 and laid in their Shells in 
Diſh, and ſerved before Dinner. 

It is to be obſerved, that in the Courſe of Dinner 
the groſſer Meats ſhould always be ſet firſt on the Tx 
ble, and there ſhould never be two Diſhes at a Dinne 
of the ſame ſort of Meat, tho they are diverſified by 
boiling one and roaſting the other, or baking it; by 
make as much Variation as you can. 
 Allboil'd Meats ſhould be ſerved firſt, baked Meat 
next, and roaſted laſt. 5 


* 


Ur 


CHAP. XIv. 


Rectiers in Cookery; Or, DiRECTIONS 
dreſſing all Sorts of Meat, Fowl, and Fiſh, aft 
 #be. moſt, elegant 


| { A Shoulder of Matton farc'd. 


AKE half a Pint of Oyſters, and ſome but 
ter'd Eggs, three Anchovies, a piece of an O. 
nion, Pepper, Salt, and ſweet Herbs; ſhred. them 
and mixt them together, and ſtuff your Mutton unde -- 
the Skin in the thickeſt Parts, or where you pleaſe; BF « 
then roaſt it, and for Sauce take ſome Claret and O / 
ſter Liquor, two Anchovies, a little Nutmeg, a piece 
of Onion, and ſome Oyſters; ſtew all theſe together; 
take out the Onion, then put in a piece of Butter, toi. 
it up till'tis thick, put it under the Mutton, ſerve i 
hot, and garniſh it withfry'd Oyſters and Lemon flic'd. 
* _- Olwes of Beef Roaſted, or Baked. 
AKE ſome of a Buttock, or Rump of Beef 
4 aud cut ſome of it into thin flices, then — 
em 
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em with the back of your Knife, lard them with fat 
aon, and ſeaſon it with Pepper, Salt and Nutmeg 

me ſweet Marjoram, a little Onion, ſome butter 

ggs; then lay it on the ſlices of Beef, and roll them 
p together round ina Veal Caul; 1 may roaſt them 
Wr beak them, then garniſh with Artichoak Bottoms, 
y'd Lemon. ſliced, your Sauce Gravy, with a Glaſs 
F Clatet; ſerveon Sippits hot. 


[4 A Collar of Mutton Roaſted. 

Wm \ O U muſt take the Breaſt and Neck of Mutton 
14 together, skin it in the whole piece, then parboil 
du 2nd prepare a mixture of Crumbs of Bread, a lit- 


e Pepper, Salt, Nutmeg, Lemon-peel grated, and 
little ſweet Herbs; to this put the Volks of fix hard 
ggs beat in a Mortar, with five Ounces of Butter; 
ix this with the other Ingredients, then take the in- 
ide of the Mutton and ſtrew it upon it, then roll it 
pas cloſe as you can, bind it about with a Fillet, then 
pit it ; it muſt be ſpitted 3 the middle length- 
vays, and baſted with Butter, ſalting it every now and 
When ; then take the grated Bread and ſome of the 
ame ſeaſoning above, ſprinkled upon it juſt before it 
s enough; when it is enough, ſerve it with ſtrong Gra 
y and Lemon Juice, and garniſh with Lemon and 
Orange ſliced ; if Oyſters are in Seaſon, add fry'd Oy- 
as. 
A Neats Tongue Roaſted. 

AKE a pickled Tongue, and boil it till the 
Skin will come off, and when it is skin'd ſtick it 
ith Cloves about two Inches aſunder, then put it on 
a Opit, and wrap a Veal Caul over it, and roaſt it till it 
enough; then take off the Caul, and juſt froth it up, 
nd ſerve it in a Diſh with Gravy, and ſome Veniſon 
r Claret-ſauce in a Plate, garniſh it with raſpings of 
read ſifted and Lemon fliced. c 

To Roaſt A Calve Liver. | 
AKE a freſh Calves Liver, and make a large 
Hole in it with a Knife to run length-ways thro? 
it; then make ſome ſtuffing of the Liver parboil'd, 

D 2 | ſome: 
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ſome grated Bread, ſome Lemon-peal grated, ſom 
ſweet Herbs ſhred ſmall, three butter'd Eggs, mixe 
all together, ſome Salt, Pepper, and Nutmeg ; the 
fill the Holes with the ſtuffing ; you may lard the L 
ver with fat Bacon, or wrap it in a Caul of Veal, i8 


Is better to roaſt it on a String, than ſcuerit on a Spit 


you may ſerveit with Veniſon- ſauce or Grayy-ſaucei 
garniſh with Lemon fliced. ' 7 "A 
| To Roaſt a Woodcock. 
AKE ſome Gravy, ſome Spice, and let then 
boil a little; then put in a piece of Butter, a Glai 
of red Wine, let the Guts of the Woodcock run of 
Sippets, or a Toaſt, and lay it under the Wookcock, 
and pour the Sauce in the Diſh or Baſon; you muſt pill 
your Wookcock under the Wings. 
To Roaſt a Hare with a Pudding in the Belly. 
1ASEtheHare, and you may lardit if you pleaſt 


on the Haunches, then take the Liver and parboi 


it and mince it ſmall, add to it ſome grated Bread, ſome 
Nutmeg, grated Pepper, Salt, ſweet Marjoram pov. 
der'd or chop'd ſmall; mix theſe well together, ani 
then butter two or three Eggs, and put them torheafi 
bove mixture, and make it like a Paſte, then put it in 
the Belly of the Hare and ſerve it up. When you la 
itdown to the Fire, put into the Dripping- pan an Omi 
on cut in two, ſix good Cloves, ſome Lemon- peel 
and a little Salt, with three Pints of Water; baſte the 
Hare with this till it is almoſt enough, and then baſtei 
with Butter; when it is ſerved to the Table, the Lt 
quor in the Dripping-pan is a proper Sauce for it 

you may thicken it if you pleaſe with Butter rolldin 

Flower; it is neceſſary to have Veniſon-ſauce withit 

or Gravy-ſauce, if you don't uſe the Liquor from thi 

ON garniſh it with Lemon or Orange in 


T0 Roaſt a' Hare another Way. . | 
E T and lard it with Bacon; make for it a Pudding 
of grated Bread, the Heart and Liver being par-: 
boiled and chopp'd ſmall, with Beef-ſuet and TT 
12 LY erde 
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erbs, mix with Marrow, Cream, Spice, and Eggs; 
en ſow up his Belly androalt it, - When it is roaſted, 
et your Butter be drawn up with Cream, Gravy or 
laret. web : | 
To Reef it with the Skin on. 

AK E the Pudding as aforeſaid, ſow up his 
Belly; thruſt your Hand round him between 
is Skin and his Body, then rub over the Fleſh with 
Butter and Spice, and ſow up the Hole of the Skin, 
and roaſt it, bathing it with boiling Water *till it is a- 
dove half roaſted ; let it dry and the Skin ſmoke; pull 
t off by pieces, and beaſt it with Butter; drudge it 
vith Flower, Bread and Spice; ſauce him as atore- 
Haid, and garniſh with Lemon. 
Chickens forc'd with Oyſters. 

ARD and truſs them, make a forcing of Oy- 

ſters, ſweet Breads, Parſley, Truffels, Muſh- 

Wrooms and Onions; chop theſe together, and ſeaſon 
Wit ; mix it with a piece of Butter, the Volk of an Egg, 
tye it up at both ends and roaſt them, then make for 
them a Ragou, andgarniſh it with ſliced Lemon. 

| Pidgeons in Sartout. 

O LEAN or Pidgeons well; then make a 

Forcing for them; tye a large Scotch Collop on 
the Breaſt of each ; ſpit and cover them with Paper, 
and roaſt them; then make for them a Ragou and ſli- 


ced Orange. 
= Pallets a la Creame. 
| L force your Pullets of their own Fleſh, 
boil'd Ham, Muſhrooms, Sweet-breads, Oy- 
lers, grated Bread, the Volk of an Egg, Anchovies, 
alittle Cream, Spiceand Herbs; roaſt them and pour 
on them a white Ragou of Muſhrooms, Oyſters, 
Sweet-breads, Cock's-combs, Truffles, Morels, 
and Cream thicken'd with Eggs. 
To roll a Breaſt of Mutton. 
le the Mutton, makea ſavory Forc'd Meat 
for it, waſh it over with the Batter of Eggs, then 
ſpread the Forc'd Meat on it; roll it in a Collar and 
| | D 3 bind 
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bindit with Pack-thread; then roaſt it; put under ti 
Regalia of Cucumbers. | 

T0 force a Leg of Lamb, Veal, Pork or Fowl, if 

T K E out the Meat at the greateſt End, an 
turn back the Skin; keep it whole, then cut thi 

Bone half off, and take all the Marrow. Make all 
the Forc'd-meat, as above directed, then put it into 
the Skin again. Shape it as before; then ſew a Blau 
der over it, and wet the Bladder firſt. Roaſt it au 
Hour or more. If large ſerve it with Collyflower, 
French-beans, or Spinage boil'd, laid round, and bur 
ter d; garniſh'd with Lemons ſliced and Barberies. 


n. 


CHAP. XV. 
ToDreſs a C alve's Head in a grand Diſh. 


AKE a large Calves-head and divide it, and 

waſhit well; then rake theBrains and waſh them, 
and dry them and flower them; put them in a Cloth, 
and boil themtill they are half done; then cut the Flehl 
off one ſide of the Head in ſlices, like harſh'd Meat, 
and the other fide of the Head muſt remain whole, 
Carbonaded with a ſharp Knife croſsways ; take the 
harſn'd part with ſome of the Liquor it was boiled in; 
put a Glaſs of white Wine, a little Muſhroom 
ketchup, a little Mace beat fine, ſome Nutmeg gra- 
ted, a little grated Lemon-peel, and ſome ſweet Herbs, 
and ſtrew them all together; when it is enough, put 
in a little Juice of Lemon, and thicken it with Cream 
or Butter; put in a Pint of Oyſters and half a Pint of 
pickPd Muſhrooms, which mult be toſs'd up with the 
Sauce; when you thicken it, you muſt cut the Eye 
in pieces amongſt the Harſh, then you muſt take theo- 
ther fide of the Head and cut it croſsways in Diamonds, 
about an Inch over; then take the Volks of two Eggs, 
and with a Feather paſs over it; then put upon it this 
mixture; take ſome grated Bread, a little rr | 

Salt 
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au. with ſome Nutmeg and Mace, and little ſweet 
Larjoram powder'd ; mix thele well together, then 
Hut ſome bits of Butter upon it, and put it before a brisk 
Fre till it is enough; this mult be laid in the middle of 
he Dih, and the Harſh round it, the Brains muſt be 
ut in pieces and ftrew'd with a little red Sage cut ve- 
y ſmall, and a little Spice and Salt; then dip it in a 
nick Batter made of Eggs, Flour, and Milk; fry 
heſe well in hot Hogs-lard, then Oyſters ſtew'd in 
heir Liquor and ſome Spice; takeoff their Fins, and 
iy them in the ſame Butter, and fry them; then take 
ome pieces of Bread cut the length of your Finger, 
nd fry them criſp ; as for the other part of the gar- 
Him, red Beets, pick'd and flic'd, and Lemon ſlic'd; 
Werve it hot. | | 
A boiÞd Gooſe. | 

HEN vour Gooſe has been ſeaſon'd with Pep- 
perand Salt, forfour or five Days, you muſt 
boil it about an hour; then ſerveit hot, with Turnips, 
arrots, Cabbage or Collyflowers, toſs'd up with 


Butter. 
| To boil Rabbets. 


Bacon; then boil them quick and white; for 
Wauce take the boil'd Liver, ſhred it with fat Bacon; 
oſs theſe up together in ſtrong Broth, White-wine- 
inegar, Mace, Salt, and Nutmeg; ſer Parſley, 
inc'd Barberries ; and drawn Butter. Lay your Rab- 
its in a Diſh, and pour the Sauce all over them; gar- 
iſh it with ſliced Lemon and Barberries. | 
To boil Pidgeons. | 

T UF your Pidgeons with ſweet Herbs, chopp'd 
Bacon, grated Bread, Batter and Spice, the Yolk 
f an Egg; then boil them in ftrong Broth, Butter and 
inegar, Mace, Salt, and Nutmeg ; ſet Parfley 
Wninced Barberries, and drawn Butter; lay your 
WE idgeons in the Diſh ; pour the Lear all over them, 
unich it with ſliced Lemon and Barberries. 7 

| ; 0 


*RUSS them for boiling, and lard them with 


* 
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— To boil Pidgeons another way. g 
B OIL them with whole Spice, and boil them aff 
terwards in this Pickle; take three pints of Wa 
ter, a Quart of White-wine, a Quart of Vinegar, 
ſeaſon it with ſavory ſeaſoning ; when boiled, take 
them up, when cold, keep them in this Pickle, and 
eat them with Oil and Vinegar. 
1 T0 boil Fowls. 
OIL them as aforeſaid : for the Sauce toſs wii 
Veal Sweet-breads, Artichoke Bottoms, Lamb-W 
ſtones, Cock's-combs, hard Eggs, all fliced in 
ſtrong Broth, White-wine, Piſtacho-nuts, Aſpars 
gus Tops, and Spice; thicken it with a bit of Butter 
roll'd up in Flower; garniſh it with ſliced Lemon. 
To boil Pullets and Oyſters. 
OIL them as uſual in Water and Salt, with: 
good piece of Bacon; for Sauce draw up ii 
Pound of Butter, with a little White-wine, ſtrony 
Broth, and a Quart of Oyſters; put your Pullets iſ 
the Diſh, cut the Bacon and lay about them, with: 
pound and a half of fry'd Sauſages; garniſh then 
with ſliced Lemon. | 
8 0 A Leg of Mutton a la Dante. ren 
T ARD your Meat with Bacon; half roaſt it, draw 
it off the Spit, and put it in as ſmall a Pot as will 
boil it, a Quart of White-wine, a Pint of Vinega, 
ſtrong Broth, whole Spice, Bay-leaves, ſweet Mar 
joram, Savory, Onions; when the Meat is read 
make the Sauce of ſome of the Liquor, Muſt 
rooms, diced Lemon, two or three Anchovicl 
thicken it with brown Butter, lay it in the Diſh,poull 
on the Sauce, garniſh it with fliced Lemon, 
leg of Mutton a la Royal. | 
ARD it with Bacon and ſlices of Veal lardedM 
roll up your Lard in Spice and Herbs, then bring 
them to a brown in melted Lard; boil the Leg ul 
ſtrong Broth, ſweet Herbs, an Onion ftuck wit 
Cloves ; whenit is ready lay it in a Diſh; lay round ij 


. 
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Wc Collops, then pour on ita fine Ragou; garniſh it 
a : with ſliced Lemons and Oranges. ? 


— 
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mag CHAP. X. ö 
| Beef-ſteaks fry' d. | 

hy AKE Rump Stakes, or any othertender part of 


the Beef; put ſome Pepper and Salt upon them, 
ind then put them in a Pan with a piece of Butter, and 
in Onion, over a ſlow Fire, cloſe cover'd; and as the 
WGravy draws, pour it from the Beef, ſtill adding more 
utter at times, till your Beef is enough; then pour 
n your Gravy with a Glaſs of Claret or ſtrong Beer; 
hen let it juſt boil up, and ſerve it hot, with Juice of 
Lemon or a little Ver juice. 2) 6 
Beef-ſteaks with Oyſters, | 
AK E ſome tender Beef-ſtakes ; pepper them to 
our mind, without Salt, which would make 
hem hard; turn them often, till they are enough, 
hich you will know by their feeling firm; then falt 
hem to your mind. 5 
For the Sauce take Oyſters with their Liquor, and 
aſh them in Salt and Water; let the Oyſter Liquor 
ſtand to ſettle, andthen pour off the clear; ſtew them 
gently in this with a little Mace or Nutmeg, ſome 
hole Pepper, a Clove or two, and take care you 
Non't ſtew them too much, for they will be hard; when 
hey are al moſt enough, add a little Whire-wine, and 
piece of Butter roll'd in Flower to thicken it. 
Some will put an Anchoyy or Muſhroom-ketchu 
to this Sauce, which will make it very rich. | 
Veal Cutlets. ; 
UT your Veal in ſlices; ſeaſon them with Pep- 
per, Salt, Nutmeg, ſweet Marjoram, and a 
ittle Lemon-peel grated ; waſhthem over with Egg, 
nd ſtrew over them this mixture; lard them with Ba- 
on, dip them in melted Butter, and wrap them in 
white 


2 * 2 ” 
* 
= ITS—= — — 
— „ - = — 2 hn — 
— — — r : — — 
n — — 1 — 4 "3%." 5 — 
— * a 


Dd = * 4 — * — 

_ = - _— _ * = — - 7 

<4 a= == — 8 
” o _ — — = a 2 * —— — 
- — — = An — ———————— II 
_ — — 

— 
— — * — 
* - N * 


Nic'd, 


and fry them with a little brown Butter; then put 


__ brown Butter. 


then make another tender Force-meat with Veal- fat 


Onions; ſeaſon it and beat it; then forced put it ina 
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white Papers butter'd; broil them on a Gridiron of 
good diſtance from the Fire; when they areenougill 
unpaper them, and ſerve them with Gravy and Lemai 


Scotch Collops. 
AK E ſlices of lean Veal, the Volks of fi 
Eggs beat up in melted Butter, a little Salt, ſome 
Nutmeg, and Lemon, peel grated; then dip in you 
Veal, and fry them quick, ſhaking them all the whikf 
to keep the Butter from Oyling ; then put to then 
ſome Gravy, ſome Muſhrooms or Forc'd-meat-balls,iſ 
garniſh*d with Sauſages, and Lemon, and lices of Bui 
con fry'd. | 
Scotch Collops another way. 


AK E the Skin from a Fillet of Veal, and eu 3, 
it into thin Collops; hack and ſcotch them wia. 


the back of a Knife; lard half of them with Bacon 


them into a Toſſing- pan; and ſet the Pan they wen 
fry'd in over the Fire again; wath it out with. a lige 
ſtrong Broth, rubbing it with your Ladle; then pou 
it to the Collops; do this to every Pan full, 'till ali 
are fry'd; then ſtew and toſs them up with a Pint oi 
Oyſters, two Anchovies, two ſhiver'd Palate, 
Cock's-combs, and Savory Balls ſliced Sweet-breads 
Onions, a Faggot of Sweet-herbs; thicken it witli 


Bombarded Veal. . 
AK Ea Fillet of Veal; cut out of it lean piece 
as thick as your Hand; round them up a little 
and lard them very thick on the round Side; lard five 
Sheep's Tongues being boil'd and blanch'd ; then 
make a wet ſeaſonꝰd Force-meat with Veal, red BW 
con, Beef-ſuet, an Anchoyy beaten, roll it into a Ball, 


Bacon, Beef-ſuet, Muſhrooms, Thyme, Spinage 
Parſley, Sweet Marjoram, Winter-ſavory, green 


Veal-caul, and bakeit in a little Pot; then roll it up 
2 <> 
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another Veal-caul, wet with the Batter of Eggs; 
5 i oll it up like a Polonia Sauceage; tyeitat both Ends 
ad lightly round, and boil it; your forced Ball be- 
g baked, put it in the middle of the Diſh ; your lar- 
ed Veal being ſtew'd in ſtrong Brothfry'd in Batter of 
gs lay round it, and the Tongues fry'd brown be- 
een each; then pour on thema Ragou, lay about it 
e other force-meat; cut it as thin as a Half- crow 
nd fry it n Batter of Eggs; then ſqueeze on it Orange, 
1d garniſh with Lemon and Orange. . 
| Cutlets a la mainte noy. 
E AS ON yourCutlets of Mutton with ſavory 
Spice and Sweet-breads ſhreaded, then dip in two 
cotch- collops in Batter of Eggs, and elap on both 
des of each Cutlet; then a Raſher of Bacon on each 
de; broil them or bring them off in the Oven; when 
ey are dreſſed take off the Bacon, and ſend up your 
ol lops and Cutlets wrap'd up in clean white Paper 
s Letters, or you may leave them out, and fend them 
p in a Ragou of Muſhrooms, Oyſters, and Sweet- 
reads ; garniſh them with fliced Lemon and Orange. 
Matton Cutlets from Pontack s. 
AK E a handful of grated Bread and a little 
Thyme and Parſley and Lemon- peel ſhred very 
nall with ſome Nutmeg, Pepper, and Salt; then 
Wke a Loin of Mutton, cut it into Steaks, and let 
em be well beaten ; then take the Yolks of two 
ggs: Rub all over the Steaks. Stre on the grated 
read with theſe Ingredients mixt together. ake 
our Sauce of Gravy with a Spoonful or two of Cla- 
et and a little Anchov p. 8 8 
Deal Cutleis from Pontack's. | 
AKE a, Neck of Veal, cut it into Steaks 
fry'dm Butter. Boil the Cragg to ſtrong Broth, 
o Anchovies, two Nutmegs, ſome Lemon-peel, 
enny-royal and Parſley ſhred very ſmall; burn a bit 
f Butter, pour in the Liquor and the Veal Cutlets 
ith a Glaſs of White-wine, toſs them up all toge- 
er. If it be not thick enough, flower a bit of But- 
tex 
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terand throw in. Layitinto the Diſh. - Squeeze 
Orange over, and ſtrew Salt as much as will reliſh, 


„ — 
& ak — 
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C.H AP. AVI. 
A Harſh of raw Beef. 


*FT*A KE ſome ſlices of tender Beef, and put then 
: in a Stew-pan, well flower'd, with a lice off 
Butter, over a quick Fire, for three Minutes, and 
then put to them a little Water, a bunch of ſwerlifi 
Herbs; or a little Marjoram alone, an Onion, ſong 
Lemon- peel, with ſome Pepper, Salt, and ſome Nut 
meg grated ; cover theſe cloſe, andlet them ſtew til 
they are tender; then put in a Glaſs of Claret, ai 
Strong-beer, that is not bitter, and ſtrain your Sauce; 

ſeryeit hot, and garniſh with red Beet- roots, and Les 
mon ſlic'd; it is a very good Diſh. Fr. | 
A Harſh of Beef fine, without Expence. 
U T your Beef in thin ſlices, then make you 
Sauce for it as follows; take an Onion cut it 
two, ſome Pepper and Salt, a little Water and ſom 
Strong-beer; then take a piece of Butter roll'd in 
Flower in your Pan, ſtirring it till it burns; then pu 
in your Sauce, and let it boil a Minute or two; thet 
put in your Beef, and let it juſt warm through, for i 
you let it lye too long it will harden it. _-_— 
A little Claret may be put in juſt before you takei 
off the Fire; if you uſe no Beer, ſome Muſhroom 
or Walnut Liquors; garniſh with Pickles. | 

o Harſh Mutton. | | 
TAKE your Mutton not too much roaſted, andi 
1 cut it in ſimall pieces; then take half a Pint of 
Oyſters, and waſh them in Water, and put them ug 
their own Liquor in a Sauce-pan with whole Pepper 
ſome Mace, and a little Salt; let them ſtew 4 
little, then put in one Anchovy, a ſpoonful of Kitchen 
Sauce, or pickled Walnut Liquor, ſome - Gravy i 
1. | you 


nm 
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haveit, or Water; then put in your Mutton, and 
biece of Butter roll'd in Flour, let it boil up till 
e Mutton is warm through; then put in a Glaſs of 
laret, lay it upon Sippets, garniſh with flic'd Le- 
Won or Capers; you may add ſome Muſhrooms if 


u will. | | 
| A Calve's-Head Harſþ. | 
= 7 O UR Calve's Head being ſlit and cleanſed, half 
| boiled, and cold, cut it in thin ſlices, and fry it 
a Pan of brown Butter; then having a Toſs- pan on 
Wc Stove, with a Pint of Gravy, as mach ſtrong 
Wroth, a quarter of a Pint of Claret, as much White 
ine, and a handful of ſavory Balls, two or three 
rived Pallates, a Pint of Oyſters, Cock's-combs, 
amb-ſtones and Sweet-breads, boil'd, blanch'd, 
d ſliced, with Muſhrooms, Truffles, and Morells, 
vo or three Anchovies, as many Shallots, a Faggot 
F ſweet Herbs, toſs'd up and ſtew'd together; ſea- 
n it with ſavory Seaſoning, then ſcotch the other 
de croſs and croſs, flower, baſte and broil it. The 
arſh being thicken'd with brown Butter, put it in the 
iſh; lay over and about it fry'd Balls, and the 
ongue ſliced and larded with Bacon, Lemon: peel, 
d Beet- root; fry in the Batter of Eggs ſliced Sweet- 


ua cads, carved Sippets, and Oyſters; lay in your 
lead, and place theſe in and about the Diſh ; garniſh 

K ich ſliced Orange and Lemony - 
A Calve's Head Harſh another way. 

i) ARBOIL the Head; then cut out the Check- 
nn bone whole to carbonade; cut the reſt into little 


eces with two Veal Sweet-breads, twelve Cock's- 
Wombs, one Ox-palate boiled. tender, blanched and 
ut in bits; ſeaſon it with a little Pepper, Cloves, 
lace, and Salt; then put it into a Stew-pan with a 
uart of ſtrong Broth, a Pint of White-wine or Cla- 
t, one Anchovy, a little whole Pepper and Mace, 
o ſlices of Lemon, one Shallot; let it ſtew till 
nder, then put in a Pint of Oyſters, four Spoonfuls 
f Muſhrooms, half a * of Gravy, one 8 
pet 1 * U 
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Balls of forced-mear, boil'd a little in Water firſt ; let 
it ſtewa little; then toſs it up thick with burnt Butter; 
flaſh the Cheek-bone and lit fix Pidgeons, and ſeaſon 
all with Spice and Salt; boil and difh the Meat; lay 
on it the Pidgeons and a pound of Sauſages fry'd, x 
pound of Bacon boiled and cut in pieces, but the 
Cheek-bones on the Top; then garniſh them with Sips 
pets, Lemons fliced, and Barberries, and red Beets 

oots ſlic'd. | 

IA Cold Harſh, or Sallad Magundy. 

| INCE the white of a cold Turkey, that has 
LYA deen roaſted with eight Anchovies, eight pick- 
led Oyſters, ſix pickled Cucumbers ; mince all ſmall; 
then < Hol a Diſh handſomely ; lay round all Sorts 
CEN les, and Muſhrooms, Cloves, Capers and 
Samphire, and ſet by it Oil and Vinegar. This is pro- 


2 to a cold Treat. So harſh cold Roaſt Veal or the 
like. 


To harſh Mutton, or any ſuch Meat. 
AKE alittle ſtrong Brothor Water, one Shak 
lot, a little Pepper, whole Mace and Salt, a 

few Sprigs of Sweet-herbs, a little Anchovy, two 

lices of Lemon. Let it ſtew alittle, then thicken 
with butter that is burnt : ſerve it with Sippets and 

Pickles. | | 
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CHAP. XVIII. 
Beef Collops ſteuꝰd. 


C UT raw Beef as you would do Veal for Scots 
Collops; lay it with a little Water in a Diſh ; put 
to it a Glaſs of White-wine, a Shallot, ſome Marjo- 
ram powder'd, ſome Pepper and Salt, and a ſlice o 
two of fat Bacon among your Collops ; put this over 
a quick Fire for a little time, till yoyr Diſh is full of 
Gravy ; then you may put in a little Muſhroom Juice; 
ſerve it hot, and garniſh with Lemon ſlic'd. | 


 Stew's 
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Stew'd Beef. o | 
2 UT four pounds of ſtewing Beef, with ſome of 
the hard fat of Brisket-beef cut into pieces; put 


7 theſe into a Pan with ſome Salt and Pepper, ſome 
5 powder of dry d ſweet Marjoram, a fe Cloves po -w- 
45rd, three Fints of Water, cover the Pan cloſe, 


and let it ſtew four Hours; then put ſome Turnips cut 
in Dice, a Carrot cut in the fame manner, the white 
part of a large Leek, two heads of Sallary ſhred, and 
a piece of a Cruſt of Bread burnt, with half a pint 
Wot Claret or Small-beer; if you think Beer as good 
as Wine, let it ſtew an Hour longer, and ſerve it hot: 
you mult garniſh with Carrot ſlic c. 
: Stew'd Brisket of Beef. | 
AK E a picee of Eygisket of Beef, rab your 


N Beef, with common Salt, and ſome Salt-peter, 
del 220 let it lay four Days; then lard the Skin of it with 


fat Bacon, and put it in a Stew - pan that will ſhut cloſe, 
a Lemon cut in half with the Rind on, and lay them̃ in 
with the Beef; then put in ſome ſweet Herbs, ſome 
whole Cloves, half a Nutmeg ſlic'd, ſome Pepper, 
an Onion, or three or four Shallots; half a pound 
of butter, a Pint of Claret or ſtrong Beer, and a 
Quart ot Water. ſhut your Pan cloſe, and let it ſtew 
gently fix Hours, till it is very tender; then take ſome 
boil'd Turnip cut in Dice, flour them and fry them 
brown, then pour off the Liquor the Beef was ſtew'd 
in; having ſtrain'd it, thicken it with burnt butter, 
andmix your fry'd Turnips with it, and pour all to- 
gether over your Beef; garniſh with Lemon'ſlic'dand 
ſerve it hot. | | | 

A Rump of Beef, or any other piece ſteu'd; this 

way will do for an Ox-Cheek. 

T7 HEN you are provided with a piece of Beef 
Y to your mind, lay it ina glaz'd earthen Pan; 
then put to it a Quart of Ale, and ſome Claret, with 

ſome Verjuice and as much Water as will cover it 

with ſome pieces of Lemon-peel, and a bunch © 

lweet Herbs, with an O or two, and ſome . 
| 2. = 
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and garniſh it with ſliced Lemon. 


2 quantity you do; let it ſtew gently till it is enough, 


hot; garniſh with Lemon. 
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and Pepper, a few Cloves and ſome Nutmeg ; cloſe 
this, and ſtew it five Hours; then lay it in a Diſh, an 
when you have ſtrained the Sauce, thicken it with 
burnt butter and Flower, and ſerve it with the Sauce 
pour'd over it, and garniſh with ſlices of Lemon, «© 
red Beet Roots. * 
' Porzugal Beef. 
ROW the Skin of a Rump of Beef in a Pat 
of brown butter, and force the lean with Suet, 
Bacon, boil'd Cheſnuts, Anchovies, ſavory Seaſon 
ing, an Onion; ſtew it in a Pan of ſtrong Broth till 
it is very tender; then make for it a Ragou with pick 
led Gerkins, boil'd Cheſnuts ; thicken it with brown 
butter, put it in the Diſh, and pour the Ragou on |, 


Stew®d Veal. | 
T* AK E ſomelean Veal, raw or roaſted, or bojl'd; 
eut it in thick ſlices, then put them in as much 
Water as will juſt cover them; then put to them a lit- 
tle Pepper and Salt, and Nutmeg, a little Mace, a 
little ſweet Marjoram, a Shallot, and a little Lemon 
eel ; and when they are almoſt ſtew d enough, put 
to the Liquor a little Muſhroom Gravy, alittle Le- 
mon Juice, a Glaſs of White- wine, and let it ſtew 
4 little longer; then ſtrain off the Liquor, and put 
fome pickled Muſhroom in the Sauce, if you have 
them, and thicken your Sauce with Cream or butter, 
roll'd in Flower; garniſh it with flic'd Orange or Le- 
mon, and fry'd Oyſters. | 
A Neck of Veal ftew'd. 
AKE a Neck of Veal and cut it in Steaks, 
ſeaſon them with Salt, grated Nutmeg, i hyme 
and Lemon-peel grated, and when you put it into 
your Pan put to it ſome thick Cream according to the 


then put into your Pan two Anchovies and ſome Gra- 
vy or ſtrong Broth, a piece of butter roll'd in Flower; 
tols it up till *ris thick, then put it in a Diſh and ſerveit 


= 
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To ſteu a Rump, Leg, or Neck of Mutton. +. 
) REAK the Bones, and put them in a Pot with a 
E little whole Pepper, Mace and Salt; one Nut- 
eg, one Anchovy, one Turnip; a little branch ef 
ſweet Herbs, two Onions, a pint of Ale, a Quart of 
laret, one or two Quarts of Water, a hard Cruſt of 
Bread; ſtop it up, and let it ſtew five hours, and ſerve 
t with Toaſts and the Gravy. Put half this to Mut- 
on, and ſtew it two Hours. So you bake Ox-cheek. 

neg To ſtew a Hare. © | 

| [> EAT it well in its own Blood; then fry and 
) cut it in little bits; put it into a Stew-pan, with 
a pint of White-wine and Water alike, a bunch of 
weet Herbs, a little whole Pepper, Cloves, Mace 
and Salt, two ſlices of a Lemon, and two Shallots ; 
et this ſtew half enough; then put in fifty Balls of 

orc'd-meat, one Anchovy, half a pint of Cl 

eight Ounces of Links; let it ſtew till tender; thicken 
it with butter; ſerve it with Sippets; Lemon ſhred, 
and Barberries; or uſe Claret and no White-wine, 
which you pleale. | 
To flew Wild Fowls. 2 

ALF roaſt them; then cut them into little bits; 
when cold put them into a Stew- pan, with a lit- 
le Claret and Water, a Sprig of ſweet Herbs, a little 
hole Pepper, Cloves, Mace and Salt, a little of 
zach, one Anchovy, a ſlice of Lemon; let it ſtew 
ill tender; then thicken it with burnt butter; ſo ſerve 
hem with Sippets, and Lemon ſliced, or ſtew them 


only in Gravy. | 
To ftew Ducks. - ; 
AKE your Ducks and ſeaſon them with Salt, 
Pepper, and alittle Cloves, a Shallot or two, 
ith a piece of butter in the Belly of each of them; 
dut them in an earthen Pan that will juſt hold them, 
hen put half a pint of Claret and as much ſtrong 
ravy, and ball! a pound of butter under and over 
your Ducks, and half a pint of Water, a bunch of 
| E 3 meet 
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ſweet Herbs, ſome whole Cloves, then cover the 
Pan cloſe; let them ſtew two Hours and a half, the 
ſtrain the Liquor, and pour it over your Ducks; ſerve 
them hot, and garniſh with Lemon flic'd and Raſpingy 
of Bread; in this manner you ſtew Eaſterlings or 


Widgeons. | 
To flew Pidgeons. 
AK E fix Pidgeons with four butter'd Eggs 
ſome grated Bread, with ſome Salt, Nutmeg 
and Pepper, a little Mace, and ſome ſweet Herbs 


mix this all together and put it into the Belly of tlie 


Pidgeons ; ſew them up top and bottom, ſtew them 
in firons Broth, with half a pint of White-wine, 
put a little bundle of ſweet Herbs, and a bit of Le 
mon-peel and an Onion ; when they are almoſt done, 
put in ſome Artichoak bottoms boil'd and fry*d in 
brown butter, or Aſparagus Tops boil'd; thicke 
up the Liquor with the Stuffing out of the Pidgeons, 
and a bit of butter roll'd in Flower; ſtrain the Sauce: 
garniſh the Diſh with ſliced Lemon and thin bits of Ba 
con toaſted before the Fire. | | 
: To ſtew Pidgeons another way. 
RY them alittle light brown, (they are very af 
to burn) ſtuff them with Veal, Crumbs of Bread, 
Spice, Suer, ſweet Herbs, an Onion, whole white 
Pepper, two or three corns of Jamaica Pepper and; 
Bay-Leaf; let them ſtew till tender, then put the 
into Gravy, and ſend them up with Muſhrooms and 
Truffles, (as Ragou Sauce is). 
A Brisk of Pidgeons. IY 
OUR Pidgeons being clean waſh'd and pat 
1 boiPd, put them into ſtrong Broth and ſten 


them; make for them a Ragou, with Gravy, Arti 


Choke bottoms, Potatoes, and Onions; ſeaſon then 
with ſavory Seaſoning, Lemon Juice, anddiced Lt 
mon, and Bacon cut as for the Lard, Muſhroom 
Truffles, and Morells ; pour the Broth in the Dif, 
having carved and dried Sippets, then place 45 
Fidgeons, and pour on a Ragou, with a * hot 

| | ream, 
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Cream; garniſh it with ſealded Parſley, Beet Roots 


aud Lemon. 
Another Way. 


OI L your Mutton in Au and Salt as uſual, 

for the Sauce toſs up a little ſtrong Broth, Gra- 

vy, pickled Cueumbers, Samphire, and Barberries, 

ſhred; a diced Lemon, White-wine, Salt, N at= 
meg, grated Bread; thicken it with two Eggs and a 

a bit of Butter roll d up in Flower. 

Auother May. 


B 


| L ARD your Mutton with 3 el and Beet- 


Root, boil it as uſual, let the tm be ſtrong 
Broth, White-wine, Gravy, Oyſters, Anchovies, 
Onions, a Faggotof Herbs, ſavory Spice, and a bit 
of butter roll'd in Flower. 

Zo flew a Pig. 
AKE a pig and roaſt it till it is hot; then k 
it and cut it in pieces; then put ſome W hite- 
wine and good Gravy, ſome Pepper, Saltand Nut- 
meg, an Onion, a little ſweet Marjoram and ſome 
Elder Vinegar, with ſome Butter into a Stew-pan | 
with your Pig, .and ſtew it gently ; when it iseno 
ey it upon Sippets, and garniſh with Lemon flic'd: 


__— 


— 
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CH A p. XIX. 
To bake a Calve*s-Head. 


W ASH your Head clean and divideit, then beat 
the Yolks of three Eggs, and with a F eather 
trace it over the outſide of the Head, then take ſome 
grated Bread, ſome Pepper and Salt, and Nutmeg, 
fome Lemon-peel grated, with ſome Sage cut ſmall ; 
then ſtrew this Mixture over the outſide of the Head, 
lay it in an earthen Diſh, then cover the Head with 
fome bits of butter; put a little Water in the Diſh, 
then bakeitin a quick Oven, and when you ſerve it 
—_ on ſome ſtrong Gravy, with the Brains firſt 0 0 
an 
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and mix'd in it; garniſh with Lemon. If you don't 
approve of the Brains in the Gravy, put them in a Plate 
with the Tongue. 
Anotber Way to bake a Calve's Head. 
T*AKE a Calve's Head, and divide it, then take 
4 the Yolks of four Eggs, and beat them well, 
and with a Feather trace the Eggs over the outſide of 
+ the Head, and ſtrew over it ſome Rafpings of Bread 
ſifted, a little Flower, ſome Pepper and Salt, ſome 
Mace and Nutmeg, with ſome Sage and ſweet Herbs 
ſhred ſmall, and then cover the Head with ſome bits 
of butter, and put in the Pan ſome White W ine and 
Water, and ſome Gravy, and cover it cloſe; then 
bake it iu a quick Oven, and when you ſerve it with 
the Gravy that it was bakedin, thicken it with burnt 
butter, and garniſh it with the Brains cut in pieces, 
and dip'd in thick butter, and fry them brown, and 
Lemon flic*d and fry*'d Oyſters, and fry'd Bread. Serve 


it hot. | 
Baked Beef the French Mary. 
TAKE ſome tender Beef and bone it, take away 
the Sinews and Skin, then lard. it with fat Ba- 
con, ſeaſon your Beef with Pepper, Salt, and Cloves, 
then tye it with Pack-tread up tight, and put it in an 
earthen Pan, ſome whole Pepper, an Onion (tuck 
with twelve Cloves, the Bones broke, and put a-top 
two or three Bay Leaves, a bunch of ſweet Herbs, à 
quarter of a pound of butter, . half a-pint of Claret 
or White-wine, Vinegaror Verjuice; cover it cloſe, 
bake it four or five Hours; ſerve it hot with its own 
Liquor, or ſerve it cold in flices; to be eat with 
Vinegar and Muſtard. | | 
2 A Leg of Mutton fore d. 
AK E the Meat out of the Leg, cloſe to the 
Skin and Bone, mince it with a Pound: of Beef+ 
ſuet, anda good Quantity of Thyme, Parſley, and 
Onions; beat it in a Mortar, ſeaſon it with ſavory 
_ Seaſoning, and two Anchovies ; then waſh the inſide 
of the Skin with the batter of Eggs, and fill it, Dany 
L146 | ower, 
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flower, and bake it: The Sauce may be ſeaſon'd Gra- 
vy, and put to it a Regalia of Cucumbers and Colly- 
flowers. 8 


1 


* 


CHAP. XX. 
A ubite Fricaſſee of Rabbets. 


1 E two or three Rabbets, and cut them to 
pieces, and put them into a Stew- pan, with three 
Ounces of butter; then ſeaſon them with Peppet 
and Salt, a Nutmeg, a little T'yme and ſweet Marjo- 
ram, a little Lemon- peel grated, and let theſe be 
cloſe cover'd, and ſte them gently till they are ten- 
der, in half a pint of Veal-broth, with an Onion; 
then ſtrain off the Liquor, and beat three Volks 

Eggs, with ſome Cream, then put ſome of the broth 
by degrees to the Eggs and Cream, keeping them 
ſtirring, leſt they curdle : You may put to it ſome Parſ> 
ley, boil'd tender and ſhred ſmall, then toſs them up 


OD 6a Re 
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ith a Garniſh of flic'd Lemon and red Beet Roots. 
A brown Fricaſſee of Chickens. £ 

AKE Chickens freſh kill'd, andskin them, cut 
them in pieces, and fry them in Butter or Lard'; 
when they are fry d, take them out and let them drain, 
hen make ſome Balls of Force- meat, and fry them; 
hen take ſome ſtrong Gravy, a Shallot or two, ſome 
Spice, a bunch of ſweet Herbs, a little Anchovy Li- 
quor, a Glaſs of Claret, ſome thin lean Fripe cut 
th ajagging Iron, toimitate Cocks-combs ; thicken 
your Sauce with burnt Butter, then put in your Chic- 


e Hens and toſs them up together; garniſh it with fry'd 
{- Muſhrooms dip'din Butter, or Lemon ſlic'd, or Parſ- 

d ey fry'd. 

* A brown Fricaſſee of Rabbets. | 
e AK E two or three young Rabbets, cut them 
A in pieces, and ſtew them ia Gravy made of Beef, 


ſome 


thick, adding ſome Muſhrooms ; and ſerve them hor 
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ſome whole Pepper, two Shallots, an Anchovy o 
two, abit of Horſe Radiſh, a little ſweet Marjoram 
powder'd ſmall ; ſtew the Rabbets about a quarter of 
an Hour, then take them out of the Gravy, and ſtrain 
the Liquor, then fry your Rabbets in good Lard vt 
Butter, then thicken your Gravy with burnt Butter, 
add a Glaſs of Claret ; you may fry ſome forc'd-meat 
Balls made of the Livers parboil'd, and a little Par. 
Dey ſhred ſmall, ſome Nutmeg grated, a very little 
ated Bread, ſome Pepper and Salt, two butter'd 
ggs; mix theſe all together, make this up and dip 
them in the Yolks of Eggs, then roll them in Flower 
and fry them; garniſh your Diſh with them and fry' 
Parſley, and Lemon flic'd. ” 
| A white Fricaſſee of Lamb. 
C UT a Loin of Lamb in Steaks, take off t 
kin and the Kidney-with its Fat, it ſhould be 
toaſted before the Fire, you may fill the Fat of the 
Kidney with forc'd-meat, to lay in themiddle of tag 
Diſh ; then ſeaſon your Meat with! Pepper, Salty 
Nutmeg, alittle ſweet Marjoram, dry'd and pows 
der'd, a little Jamaica Pepper beat fine, ſome Le 
mon- peel, half a pint of Muſhroom Buttons, [ome 
Morells, or Truffles, a Shallot or two; then ſtew 
them gently, with a pint of Veal-broth, or, for want 
of the Broth, boil the Parings of your Muſhrooms in 
a pint of Water with a little Hartſhorn- ſhavings till 
it will jelly, ſtrait} it off and ſtew it in that; whenit 
is ſtew'd enough, pour off the Liquor, and thicken 
it with Butter roll'd in Flower, and the Yolks of three 
Eggs beat: If you had nofreſh Muſhrooms at the be- 
ginning, you muſt now put in half a pint of pickled 
Muſhrooms, then you may add a little White Wine, 
and ſome Lemon- juice, brewing all well together; 
then put ybur Kidney in the middle of the Diſh, and 
toſs 1 . Steaks in the Sauce, and lay them neatly 
in the Diſh, but let not the Sauce cover the Kidney; 
then garniſh with Lemon ſlic'd, or Orange. You 
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may fricaſſee Rabbets or Chickens the ſame Way, on- 
ly taking the Skin off the Chickens. 
i bite Fricaſſee of Tripe. | 
AKE ſome lean 'I ripe, and cut it in ſmall 
ſquare pieces, and put it in a Stew-pan, put to it 
a fe Capers, ſome white Gravy, a Glaſs of White 
ine, a bunch of ſwęet Herbs, ſome Nutmeg gra- 
ed, a little Salt and Pepper, and a Shallot; when it is 
ew*d enough, ſtrain off the Sauce, and add to it 
ome Parſley boil'd tender and ſhred ſmall, with a little 
WLemon-juice, thicken it with two or three Eggs well 
beaten together, ſo that it does not curdle, and ſerve 
t hot on fry'd Sippets ; garniſh with Lemon flic'd. 
dome thicken the Sauce with Cream and Butter, they 
ire both good. £7 
A brown Fricaſſee of Chickens and Rabbets. 
UT them in pieces, and fry them brown in But- 
ter, then having a pint of Gravy, a little Cla- 
et, White Wine and ſtrong Broth, to Anchovies, 
wo ſhiver'd Pallates, a Faggot of ſweet Herbs and 
avory Balls, and ſavory Seaſoning ; thicken it with 
drown Butter, and ſqueeze on it a Lemon. SIN 
A white Fricaſſee of the ſame. 
UT them in pieces, waſh them from the Blood, 
fry them on a ſoft Fire, and put them into a Fry- 
ng-pan with a little ſtrong Broth ; ſeaſon them and 
oſs them up; when it is almoſt enough, put to it a pint 
df Cream, thicken it with a bit of Butter roll'd up in 


lower. 2 
A Fricaſſee of Lamb. 

UT a Hind Quarter of Lamb into thin ſlices, 
- ſeaſon them with fayory-Spice and ſweet Herbs, 
Shallot; then fry it on the Fire, toſs them up in ſtrong 
broth, White Wine, Oyſters, forc'd-meat Balls, 
wo Pallates, a little brown Butter, an Egg or two 
o thicken ir, or a bit of Butter roll'd in Flower, and 
zarniſh it with ſlic'd Lemon. 


To - 
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To make a white Fricaſſee. 
AKE three Chickens and ſtrip off their Skin 
then cut them ſinall ; make a ſtrong Gravy of 
Veal; put as much of it with the Chickens as will 
cover them inthe Stew-pan with Muſhrooms, a bun- 
dle of ſweet Herbs, ſome whole Pepper, ſome Mace 
and Salt; when tender, pour the Liquor into the Pan 
and add to it more than a quarter of a pint of White 
Wine; the ſame Quantity of Cream, three Eggs well 
bear, alittle ſhred rarſley ; then ſtir i over the Fire till 
tis as thick as you like it. Then put in the Chickens, 
| and ſhake it over the Fire. 
AREA A Fricaſſee of Lamb another May. 
E U T a Hind Quarter of Lamb into little bits, 
then ſeaſon it with a little Mace, Pepper, and 
Salt; then duſt over it Flower, and fry it brown in 
ſweet Butter; then have half a pint of Gravy, 2 
much ſtrong? Broth ; put both in the Frying-pan by des 
ces, and keep it ſtirring in the Pan; when it i 
ON toſs it up well, and ſerve it with Sippets. 
You may add one Hundrgd forc*d-meat Balls, Oy: 
ſters, Cocks-combs, Ox-palates boil'd tender 
blanch'd and cutinto pieces. 
: To make a Fricaſſee. 
LEY three Chickens or Rabbets, cut them in 
to little bits, put them into a Quart of Water 
then takethem up, andputthemintoa Frying-pan tc 
2 pint of White Wine, as much ſtrong Broth or We 
ter, a little Pepper, Cloves, Mace, a few Sprigs d 
ſweet Herbs, one Anchovy, two Shallots, two flices 
of Lemon. Stir it till tender, then put in a pint-alf 
Oyſters, ſome Muſhrooms, bay Balls of forc's 
meat boil'd in Water a little, then with byrnt butter 
and ſerve ii with Sippets, Lemons ſlic'd, and Dar 
ries. 
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CC Ap. XXI. 
Ragou of Veal Sweetbreads.” 8 * 


UT your Sweetbreads into pieces as big as a 
Walnut, waſh them and dry them, then burn 
ome butter in a Frying- pan, and when it is very hot 
put in the Sweetbreads, ſtirring them till they are 
drown ; then pour in ſome gravy, with ſome Muſh- 
Toons ſeaſon'd with Pepper, Salt, with a little All- 
pice, and ſtew them about half an hour, after which 
dour off your Sauce through a Sieve, and thicken it; 
lace your Veal in the Diſh, and pour your Sauce 
ver it; you may add to this Cocks-combs blanched 
vith Truffles or Morels, but Muſhrooms is enough if 
ou can get them; ſerve it with ſlic'd Lemon or Orange. 
A Leg of Mutton in Ragon. St 
AKE aLeg of Mutton, lard it with Bacon, 
and roaſt it half an Hour; put it in a Pot with 
he Mixture as follows: put to it a Quart of Gravy, - 
nd a Quart of Wine, half a pint of Verjuice, ſome 
pepper and Salt, and Onions ſtuck with Cloves ; co-— 
er it cloſe, and: put a bunch of ſweet Herbs, and 
en ſtewit till it is tender, then take the Liquor and 
hicken jit with burnt butter, and put ſome pickled 
uſhrooms and three Anchovies ; garniſh it with Le- 
on ſlic d. You may ragou a Loin or Neck of Mut- 
bn the ſame Way. | ki 
To make a rich Ragon for a Plate. 
A K E ſome Lamb-ſtones and Sweetbreads, and, 
parboil them, and cut them in ſlices, ſome 
ocks-combs blanch'd and flic'd ; then take your 
eats and ſeaſon them with Pepper, Salt, and other 
dice, then fry them a little in Lard, then drain them, 
en toſs them up in good Gravy, a bunch of ſweet - 
lerbs, two Shallots, ſome Muſhrooms, Truffles, 
r Morels; thicken it with burnt butter, adding a 
laſs of Claret; garniſh with red Beet Roots, or 
F pickled 
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pickled Muſhrooms, or fry'd Oyſters, or Sauſage 
and Lemon, or Barberries. © 
A Ragou for Made Diſhes. 

T AK E Claret Gravy; ſweet Herbs, and ſavoy. 

ry Spice, toſs up in it Lamb- nes, Cocks 
ſtones, Combs boil'd, blanch'd and flie'd, Sweet 
breads, Oyſters, Muſhrooms, Truffles and Morelg 
| thicken theſe with brown butter, uſe it when calt{ 


A Ragou of a Breaſt of Veal. 
ORR a Breaſt of Veal, cut a ſquare Piece 
then eut the other part into two ſmall Piece 
brown it in butter, then ſtew and ſtoſs it up in 4 
int of Gravy, a little Claret, White Wine, ſtrong 
roth, an Onion, two or three Anchovies, Cock's 
combs, Lamb- ſtones, Sweet-breads blanch'd and 
ſliced, with. favory. Balls, Oyſters, Truffles and 
Morels, Muſhrooms, - ſavory Spice, and Lemon 
Juice; then toſs it up and thicken it with browt 
butter; put the Ragou in the Diſh, lay on the ſquar 
EFiece, ſlic'd Lemon, Sweetbreads, Sippets, bacon 
fry'd inſbatter of Eggs; garniſh it with flic'd Orange 

A Ragou of Sweetbreads. 6 

ET, lard, and force the Sweetbreads with Muſh 
FJ rooms, the render ends of Pallates, - Cocks 
Combs boil'd tender, Spice beat in a Mortar mix 
with fine Herbs and a little grated Bread, and an Eg 
or two: then fry them thus forced, and toſs them u 
in Gravy, Claret, White Wine, with Cocks- com 
and Muſhrooms, Spice, and Oyſters, diced Lemon, 
thicken it with brown Butter, and garniſh it wif 
flic'd Lemon and Barberries. | 
Beef a la mode. | 
T*AKE a buttock of Beef interlarded wit 
great LardrolPd up with ſavory Spice, minc 
Sage, Parſley, Thyme, and green Onions; and put i 
into a great Sauce-pan, and bind it cloſe with coarl 
Tape. When it is half done, turn it, let it ſtand ove 
the Fire on a Stove twelve Hours, or in a Campaigt 
Th 2 yel 


' c 
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Oven. It is fit to be eat cold or hot. When it 13 
cold ſlice it out thin, and toſs it up in a fine Ragou 
of Sweet-breads, Oyſters, Muſhrooms, and Pallates. 

"Ip Veal a la mods. 
T AKE a Fillet of Veal interlarded-as the Beek, 

add to the ſtewing of it a little White Wine. 
Vhen it is cold you may ſlice it out thin, and toſs it 
p in a fine Ragou of Muſhrooms. 


Zo Ragon a Breaſt of Veal, 
I EAT the Veal flat, flower it, then fry it in a 
Pan with a flow Fire; when brown, cover it 
ith ſome gravy; ſeaſon it too with ſome Pepper 
and Salt, and a bundle of ſweet Herbs. When 
alf enough ſtew'd, put to it a Sweet-bread cut in 
bits; add Muſhrooms and Cocks-combs. Let it 
ſtew till enough, then take it up, and take off the 
Fat; then put it into ai Diſh, and ſqueeze ſome Le» 
mon to the Sauce; then pour it into a Diſh, 
Ee HAP. XXII. : 
T0 roaſt a Piece of Sturgeon. ' * 
TICK your Sturgeon. with Cloves, then let it 
O roaſt very leiſurely, baſting it often with butter; 
nd when it is. enough, ſerve it with Veniſon Sauce. 
| Eels roaſted. | | 
AKE a large Eel and ſcour it well with Salt 
and Water, then skin it almoſt to the Tail, 
en gut and waſh and dry. it, then take ſome grated 
bread, a little ſweet Marjoram, ſome Nutmeg gra- 
ed, a little Lemon- peel grated, ſome Salt and Pep- 
der, two Eggs butter'd; make a Pudding of this; 
ou may add a few Oylters and Anchovy : Mix 
wind eſe all together, and put in the Belly of the Eel, 
ne! hen rub the Fleſh of the Eet with the Volk of Eggs, 
we nd roll it in ſome of the Seaſoning ; When there 
„as been no butter'd Eggs, then draw the Skin over 
gel and roll that in the ſame dry ſeaſoning ; pit a Scuer 
rough it, and tye it to a Spit, and baſte it with Lord: 
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The ſame Way is us'd to ſpitchcock Eels, only cut 
ting them in lengths of three Inches and brojling 
them ; ſerve this with melted butter, Anchovy and 
Oyſters, or Shrimps, if you can have them, and ad 


a little White Wine. Garniſh with Lemon ſlic'd. 


Carpe larded with Eels in a Ragou. 4 
FAKE a live Carp, ſcale and ſlice him from 

Head to Tail in four or five Slices on one fide 

to the Bone, then take a good filyer Eel, and cut 
as for Lard as long and as thick as your little Fin 
ger, roll'd in ſweet Herbs, powder'd Leaves, au 
ſavory Seaſoning ; then lard it thick on the flic' 
Side, and fry it in a Pan of Lard; then make for j 
a Ragou, with Gravy, White Wine, Claret, Vine 
gar, the Spawn, Muſhrooms, Capers, grated Nut 
meg, Mace, a little Pepper and Salt; thicken 
with browyn butter, and garniſſi ĩt with ſliced Le 


mon. 24.3" 
To roaſt a Pike. 
CALE and waſh a Pike from Head to Tail 
lard it with Eel's Fleſh, roll'd in ſweet Herd 
and Spice; roaſt it at length, or turn his Tail in 
to his Mouth, baſte and bread it, or bring it off in ti 
Oven; let the Sauce be drawn butter, Anchovies, the 
Spawn and Liver, Muſhrooms, Capers and Oyſten 
| To roaſt Lobſters, 
UN a broad Spit through and tye it faſt ; whe! 
I it begins to crackle, it is enough. Let one be 
ut whole into the Diſh, and tother lit in two and 
aid round it. Makethe Sauce with half a pint d 
White Wine and an Anchovy, and a little Pepper 
let it boil very well, then melt butter with it thick 
put in the Juice of a Lemon, and ſerye it with ſtew! 
Oyſters put into the Diſh. . 
To roaſt L obſters another Way. 
UN not the Spit through them, but tye them 
baſte them with Water and Salt. When the) 


are half enough, baſte them with Claret, and ſave! 
to make Sauce, or ſeryethem with Anchoyy Sager 


Pp a 7 - 
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fit and ſerve them in the Shells, or whole; garniſh 
them with Shrimps and Laurel; or thus, bruiſe and 
mix them with a little freſh Butter or Sugar, and it 
is fit. Roaſt them an Hour, till they crack. 
ee pm 
CLEAN a Pike, then fl its Belly with ſhell'd. 
Shrimps, alittle whole Pepper, Cloves, Mace 
and a few ſweet Herbs ; then lard it with pickled. 
Hertings; run a Bird- ſpit through it, tye it faſt to a 
long flat Splinter, on both ſides the Spit. Roaſt it 
an Hour, and baſte it often with butter. Serve it 
with a ſtew'd Carp on each ſide, with Whitings. 
and Spitcheocks; make the Sauce with the de 
the Carp was ſtew'd in; put into it a Quart of Oyſ- 
ters plump'd in their own Liquor, a Pint of Shrimps 
then beat it up with two Pounds of freſh Butter ; 
yoor * the =. . * e ee 
iſh ſcrap'd, Sippets fry'd, Parſley fry' d, green Oy» 
ſters fry'd in Butter, Shrimps, ö ſlic'd, — 14 
berries. * 8 
To areſs a Cod's Head, or freſh Salmon. 

AK Ea little Water, and put in a pint of Vi- 
negar, a handful of Salt, as much Fiſh-herbs, 
the Rind of a Lemon, and one Onion. Let it boil. 
a quarter of an Hour; then lay the Fifh on a Fiſh»: 
plate; being clean waſh'd, put it in, boil. it gently till 
enough; take ir up and dry it very well from the Wa- 
ter over Coals. Make the Sauce ready for it, half 
a. pint of Gravy, a pint of White Wine, a little 
orſe-radiſh ſcrap'd, two Anchovies, whole Pepper 
and Mace, three. Slices of Lemon, a few ſweet" 
erbs; boil them half away, then put in two or. 
three Pounds of freſh butter, a Quart of Oyſters. 


plump'd in their own Liquor, a pint of Shrimps, 


en bits of bail'd Lobſter ; toſs it up till very thick, diſh . 


the Fiſh, andlay on all ſorts of ſmall Fiſh round it... 


Then pour the Sauce over it, and-garniſhthe Diſn. 
1 
| F 23; x .T5- 
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: F To boil a Tench. MW 
ge ALE your Tench when it is alive, gut it and 
waſh the / inſide with Vinegar, then put it into a 
Stew- pan when the Water boils, with ſome Salt and 
a bunch of ſweet Herbs, and ſome Lemon- peel, and 
whole Pepper; cover it up cloſe, and boil ĩt quick till 
it is enough; then ſtrain off ſome of the Liquor, and 
put to it a little White Wine, ſome Muſhroom Gra- 
vy, or Walnut Liquor, an Anchovy, ſome Oyſters 
or DO Boil theſe together, and toſs them up 
with thick butter roll'd in Flour, adding a little Le- 
mon: juice. Garniſh with Lemon and Horſe-radiſh, 
and ſerve it hot with Sippets. "> 
To boil Salmon. Ee 
FAK E your Salmon and waſh it with Salt and 
1 Water, but do not ſcale it, then lay your Fiſh 
In your Stew-pan, and cover it with Water, and 3 
little Vinegar, a little Salt, and fome Horſe-radith ;{you 
muſt boi} it quick, and muſt make your Sauce with 
Oyſters ſtew d in their own Liquor, ſome whole Pep- 
Per, alittle Mace, an Anchoyy or two, ſome pickled 
HAuſhrooms, a little White Wine, and thicken it 
with butter rolPd in Flour; you may add the Body 
of a Crab in your Sauce; ſtir it well; it will make 
it very rich. Serve it hot, and garniſh with fry'd 
Oyſters or Smelts, and Lemon flic'd, Horſe-radiſh, 
and fry'd Bre ad. | 
RK To boil a Cod's Head. | 
ET a Kettle on the Fire with Water and Salt,-2 
Fagot of ſweet Herbs, an Onion or two; when 

the Liquor boils, put in the Head on a Fiſh-plate; 
in the boiling put in cold Water and Vinegar ; when 
it is boiled Gain and ſpungeit ; for the Sauce, take 
Gravy, Claretboi'd up with a Fagot of ſweet Herbs, 
an Onion, two or three Anchovies drawn up with 
two pound of drawn butter, half a pint of Shrimps, 
and the Meat of a Lobſter ſhred it fine ; then put the 
Head in a Diſh, pour the Sauce thereon, ſtick 


finall Toaſts on the Head, lay on and about it the 
„ Spawn, 
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Spawn, Milt, and Liver, and garniſh it with fry's 
Parſley, ſlic'd Lemon, and Barberries. >» 

| To batter Lobſters. 10 
RE AK the Shell, take out the Meat, and put 
chem into a Sauce- pan with a little ſeaſon'd Gra- 
vy, a Nutmeg, a little Vinegar, drawn butter; fill 
the Shells, and ſet the reſt in Plates. 


To do them ſweet. * 7 
E A SON them with Sack, Sugar, Mace, and 


'$ 

5 I Lemon-juice, and garniſh it with ſlicd Lemon. 
= o fry Oyſters. 

b, 7 O U muſt make a batter of Milk, Eggs, and 


I Flour; then take your Oyſters and waſh them, 
and wipe them dry, and dip them in the batter; then roll 


d them in ſome Crumbs of Bread and a little Mace beat 
h fine, and fry them in very hot Butter or Lard. 

A T0 fry Oyſters another Way. © | 

U B E AT four Eggs with Salt, putalittle Nutmeg 
th grated, -a Spoonful of grated Bread; then make- 
p- ic as thick as Batter for Pancakes with fine Flour ; 
ed drop the Oyfters in, and fry them brown in clarified 
it Beef Suet. They are to lay round any Dith of Fiſh ; 
iy {Ox palates boil'd tender, blanch'd and cut in pieces, 
re then fry'd in ſuch butter as is proper to garniſh Haſh- 
des or Fricaflees. © ILY 
h, To broil a Cod. 


AKE a large Cod, and cut the thick Part into 
1 Pieces an Inch thick, then flour it well, and 
put it on your Gridiron over a flow Fire; make your 
auce with a Glaſs of White Wine, an Anchovy, 
ſome whole Pepper, or a little Horſe-radiſn, alittle 


2 
1 * a Spoonful of the Kitchen Sauce, or pick- 
reed Walnut Liquor, with ſome Shrimps or Oyſters, 


dr pickled Muſhrooms ; boil it together, and thicken 
with butter rolPd in Flour, with ſome of the Li- 
Fer of the Fiſh that has been parboil'd, and muſt be 


08 
ve bruiſed in it. Garniſh with Lemon ſlie d, and Horſe- 
ok adiſh ſcrap'd. . ; 2 


Broil'4 
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Broild Whitings, + = 
W ASH your Whitings with Water and Salt, and 
dry them well and flour them; then rub your 
Gridiron well with Chalk, and make it hot, then lay 
them on, and when they are enough ſerve them with | 
Oyſter or Shrimp-ſauce ; garniſh with Lemon flic'd, 
Note, The Chalk will keep the Fiſh from ſticking, 
| To ſpitchcock Fiſh. 
FALEAN Eels well with Salt, skin them, lit 
them down the back, or do them whole; then 
ſerve them up. Seaſon them with Pepper, Nutmeg 
and Salt, a few ſweet Herbs ſhred fine, and grated 
white-bread ; then boil them over Coal. Servethem 
with Anchovy-ſauce;.ſo do them for great Diſhes of 


Eiſh. : 
To bake a Salmon whole... 

D R A W your Salmon at the Gills, waſh it and 
＋ dryit, lard it with a fat Eel, then take a pint of 
Oyſters, ſhred, ſome ſweet Herbs, ſome grated 
Bread, four or fivebutter'd Eggs, with ſome Pepper, 
Salt, Clovesand Nutmegs ; mix theſe together, and 
put them in the Belly at the Gills, then lay it in an 
earthen Pan, borne up with pieces of Wood in the 
bottom of the Diſh; put in a pint of Claret, baſte 
your Salmon well with butter before you put it in the 
Oven; when it is done make your Sauce of the Li- 
quor that is under the Salmon, ſome Shrimps, ſome 
pickled Muſhrooms, and two Anchovies, ſome but- 
ter roll'd in Flower; boil theſe together, and garniſh 
with fry'd Oyſters, fry'd Bread, and Lemon lic'd; 
ſerve it hot. A Cod: baked in this manner is very 


good. 

: Oyſters in Nagou. 

B URN ſomebutter, then take large Oyſters well 
waſh'd anddry'd, and throw them into the pan 
with a Shallot or two and a little Salt; fry them a li- 
tle, then take them out and let them drain, then boil 
the Oyſter Liquor with Spices to your mind, ſome An- 
chovy, a little Gravy, aud thicken it with butter roll 
a W 
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in Flower, and burn it in the Pan, then pour this Sauce 
over the Oyſters ; garniſh with fry'd Bread and Lemon 
flic'd. * 2 1 

To ſteu a Trout. 
. K E a large Trout and waſh it, put it in a Pan 
1 with Gravy and White- wine, then take two 
Eggs butter'd, ſome Salt, Pepper and Nutmeg, ſome 
Lemon-peel, a little Thyme, and ſome grated bread ; 
mix them all together, and put it in the belly of the 
Trout, then let it ſtew a quarter of an Hour; then 
put in a piece of butter in the Sauce; ſerve hot, and 
garniſh with Lemon ſlic'd. | 
To ſteu Tench. | 
T AK E your Tench and cut the Tail to make 
them bleed, gut them and clean them from the 
Scales; then lay them in a Stew- pan with a pint of 
Gravy, and a pint of Claret, an Onion ſtuck with 
Cloves, two Anchovies, a Nutmeg ſlic'd, ſome 
whole Pepper, a little Salt, ſome Horſe Radith ſlic? 
a bunch of ſweet. Herbs, a little Lemon- peel, an 
the Blood; let them ſtew till: they are enough, then 
ſtrain your Liquor, and thicken it with burnt butter; 
garniſh with Horſe Radiſh, Lemon flic'd, the Milts 
and Rows of the Fiſh, with fry'd bread cut the length 


of one's Finger. 
To ſteu Carp. 
T AK E live Carp and bleed them in the Tail, and 
ſave the blood, then ſcale, waſh, and gut them, 
and put them in a Stew · pan, a pint of Claret, and a 


pint of Gravy with the blood, a bunch of ſweet 


Herbs, two Anchovies, an Onion ſtuck with Cloves, 
ſome Lemon-peel, ſome Horſe Radiſh flic'd, Nut- 
meg ſlic'd, 1 ſome whole Pepper, a little Brazeel- 
wood raſp'd and ty'd in a Cloth. When the Carp is 
enough, ſtrain off the Sauce, then put in a little Ee- 


mon-: juice or Verjuice, thicken the Sauce with burnt 
butter; garniſh with Roe or Milt, and lic'd Lemon, 


Horſe Radiſh ſcrap'd. The Milter is much the finer 
Fiſh, tho' ſmaller than the Spermer. 


A 
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A ftew'd Cod. 
\ TAKE your Cod and lay it in thin ſlices at 5 
bottom of a Diſh, with a pint of Gravy, and 
half a pint of White-wine, ſome Oyſters and their 
Liquor, ſome Salt and Pepper, a little Nutmeg, and WW 
let it ſtew tillit is almoſt enough, then thicken it with 
a piece of butterroll'd in Flower, let it ſtew a little 
e ſerve it hot, garniſh with Lemon ſlic'd. 
20 ftew Carp another Way. 
AK E a brace of live Carp knock them on the 
Head, open the Bellies, — out the Blood with 
Vinegar and Salt, then cut them cloſe to the Tail ta; 
the Bone and waſh them clean, put them in a broad 
 Sauce-pan, and put thereto a Quart of Claret, a pint 
of White-wine, a Quart of Vinegar, a pitt of Wa- 
ter, a Fagat of ſweet Herbs, a Nutmeg ſliced, large 
Mace, four or five: Cloves, two or three Races-of 
Ginger, whole Pepper, and an Anchovy; cover it 
Cloſe and ſtew them a quarter of an Hour, then put 
to it the blood of the Carps, Salt, and a " Ladle of 
brown butter; lay about it the Spawn, Milt, and 
Liver, ſtick on them Toaſts, and ae Lr 
or rer WIE brown butter. | 
o ſtew Oyſters. 
LUMP them in their own Liquor, then ſtrain 
them off, waſh.them clean in clear Water, then 
ſet on a little of their own Liquor, Water, and Whites 
wine, a little whole Pepper, and ablade of Mace; 
let it boil very well, then put in your Oyſters, let them 


uſt boil up; then "thicken them with the Volks of F 


two Eggs, a piece of butter, a little Flower; beat ug 
very well, thicken it and ſerve it up with Sippets and 
Lemons. 


To ſtew a 2 arp another Way. | 
LEED it under the lower Fin in a Pint of Cl 

ret, or White-wine, half apint of Water, a feu 

ſprigs of ſweet Herbs, a little whole Pepper, Mace 

and Salt, two ſlices of Lemon; put all theſe andthe 

a raw ina Stew-pan, ſtew it well on both on 

en 
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tuen put in half a pint of Oyſters plump'd, let them 
ſimper a little; beat them up thick with a pound of 
freſh butter, or more. Serveit with Sippets, Barber- 
ries, and Lemon flic'd. O99 | 
How to flew Carp from Pontack's. 
j E half Gravy, and half Claret, as much as 
will cover your Carp in the Pan, with Mace; 
whole Pepper, a little Cloves, two Anchovies, a 
Shallot or Onion, alittle Horſe Radiſh, a little Salt; 
when the Carp is enough, take it out, and boil the 


Liquor as faſt as poſſible, till it be juſt enough to make 
1 ſauce; flour a bit of butter, and throw into it; ſqueeze 
a 


the Juiee of one Lemon, and pour it over the Carp. 


— — nn. 
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CHAP. XXII 
SAUCES, SOUPS, &. 
| Gravy Coup. 


AK E the Bones of a Rump of Beef, and a 

piece of the Neck, and boil it till you have all 
he goodneſs out of it; then ſtrain it off, and take a 
good piece of butter, and put it in a Stew- pan and 
drown it, then put to it an Onion ſtuck with Cloves, 
ſome Sallary and Endive, and Spinage ; then take 
your Gravy and put to it ſome Pepper, Salt and Cloves 


ir and let it boil all together; then put in Sippets of Brea 
A ry'd by the Fire; you may put in a Glaſs of Red 
1 Vine. Serve it up with a French Role toaſted in the 


middle. 
A ſtanding Sauce for a Kitchen. 
AKE a Quart of Claret or White-wine, put it 
inaglazed Jar, the Juice of two Lemons, five 
arge Anchovies, ſome Jamaica Pepper whole, ſome 
lliced Genger, ſome Mace, a few Cloves, a little Le- 
mon- peel, Horſe Radiſh flic'd, ſome ſweet Herbs, 
ix Shallots, twoſpoonfuls of Capers, and their Li- 
5 quor; 
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quor; put all theſe in a Linen-bag, and put it intorke 
Wine, ſtop it cloſe, and ſet the Veſſel into a Kettledfffi 
hot Water for an Hour, and keep it in a warm place 
A ſpoonful or two of this Liquor is good in am 
Sauce. * 


Saxce or Lear for a ſweet Pye. | 
T AK E ſome White-wine, a little Lemon: juice 
1 or Verjuice, ſome Sugar; boil it, then beat two 
Eggs, and mix them well together, then open you 
Pye and pour it in. This may be us'd i for Veal of 


Lamb-pyes. 
$i; Sauce for ſavory Pyes. + 7 oe 
TAKE ſome Gravy, ſome Anchovy, a bunchof 
1 ſweet Herbs, and an Onion, a little Muſhroom 
Liquor ; boil it a little and thicken it with burnt but- 
ter, then add a little Claret, open your Pye and pour 
it in. This ſerves for Mutton, Lamb, Veal, or 
Beet-pyes. _ 2 2 

Aſparagus Soup. 
PASS five or ſix pounds of lean Beef cat in 
1 Lumps, roll'd in. Flour, then put it in your 
Stew-pan, with two or three ſlices of fat Bacon at 
the Bottom; then putit over a ſlow Fire, and cover: 
it cloſe, ſtirring it now and then till the Gravy is drawn; 
then put in two Quarts of Water, and half a pint ot 
le Ale: Cover it cloſe, and let it ſtew gently for an 
our, ſome whole Pepper and Salt, to your Mind, 
then ſtrain out the Liquor, and take off the Fat, then 
put in the Leaves of white-beets, ſome Spinage, ſome 
Cabbage · lettice, a little Mint, ſome Sorrel, and a lit 
tle ſweet Marjoram powder'd; let theſe boil up in 
your Liquor, then put in the green Tops of Aſpara- 
gus cut ſmall, and let them boil till all is tender. Serve 
it hot with a French Role in the middle. | | 
| berg Inſtead of Aſparagus, you may put in green i 
* 'o-—þ 

| To make Gravy an eaſy Way. 
"FAKE ſome Neck-baef cut ict ſlices; then et, 


*» flour. it well and put it in a Sauce- pan, ren, 
- 


C 
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of fat Bacon, an Onion ſlic'd, ſome Powder of ſweet 
EMarjoram, ſome Pepper and Salt; cover it cloſe and 
Wput it over a ſlow Fire, and ſtir it three or four Times, 
and when the Gravy is brown, put ſome Water toit, 
and ſtir all together, and let ir boil about half an hour; 
When ſtrain it off, and take the Fat off the Top, ad- 
ing a little Lemon- juice. This Gravy is fit for all 
Prown Sauces. 
Gravy for white Sauces. 
T N of a Knuckle of Veal, ot the worſt 
4 part of a Neck of Veal, boil about a pound of 
nus in a Quart of Water, an Onion, ſome whole 
Pepper, {ix Cloves, a little Salt, a bunch of ſweet 
Herbs, half a Nutmeg ſlic'd; let it boil an Hour, then 
rain it off and keep it for Uſe. ' i 
A cheap Gravy. $77 

AKE a Glaſs of ſmall Beer, a Glaſs of Wa- 
ter, an Onion cut ſmall, ſome Pepper and Salt, 
little Lemon-peel grated, aCloveortwo, aſpoon- 
ul of Muſhroom Liquor, or pickled Walnut Li- 
quor ; put this in a Baſon, then take a piece of butter, 
nd put it in a Sauce- pan, then put it on the Fire and 
Net it melt, then drudge in ſome Flower, and ſtir it well 
ill the Froth ſinks, and it will be brown; put in ſome 
lic'd Onion, then put your Mixture to the brown 
utter, and give it a boil uß. 3 
Plumb Porridge. | 


ter, boil it till the Beef is tender, then ſtrain it off, 
nd put the Liquor inthe Pot again, then put a 
pf Pruans, a quarter of an Ounce of Cloves, half 
n Ounce of Mace, two Nutmegs beat and put in a 
dag; let it boil half an hour, then put in five pounds 
f Currans, and three pounds of Raiſons, and let it 
oil half an hour longer; then put in a Quart of 
Wrong Beer and let it boil up, then take it off and put in 
wo pounds of Sugar, a little Salt, a Quart of Cla- 
et, and a pint of Sack, Hs Juice of two Lemons ; 

| pur 


lice ) 
of 3 


AKE a Leg of Beef, and our Gallons of Wa- 


—— 
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putit in an earthen Pan; and keep it for Uſe. Ser 


it hot in Proportions, as you want it. 
A Caudle 2 ſweet Pyes. . © * 


T4 K E Sack and White-wine, a like in quantity, 

a little Verjuice and Suguar; boil it and brew i 

with two or or three Eggs, as butter'd Ale. Wha 

the Pyes are baked, pour it into your Pyes at the Fun: 

nel, and ſhake it together. | 8 
A Lear for ſavory Pyes. 


AKE Clarer Gravy, Oyſter Liquor, two «ffi 


1 three Anchovies, a faggot of ſweet Herbs an 
an Onion; boil it up and thicken it with brown but: 
2 pour it into the ſavory Pyes, when calle 
OT. 


A Lear for iſh Pyes. 
'T'4 K E Claret, White-wine and Vinegar, Oy 
+. ſter Liquor, Anchovies, and drawn butter; when 
the Pyes are baked, pour it in at the Funnel. 
A Lear for Paſties. | 
EASON the Bones of the Meat, then make 


your Paſty, and cover them with Water, an 
bake them with the Paſty. When they are bake 
ſtrainthe Liquorinto the Paſty. 

Strong Broth. 

AKE three Gallons of Water, and put th 

in a Leg and Shin of Beef, cut it into five or fi 
pieces, boil it twelve hours, now and then ſtir it wi 
a ſtick, and cover it cloſe; when it is boiled, ſtrain i 
and cool it, let it ſtand till it will jelly, then takethe 
fat fromthe top, and the droſs from the bottom, an 
Keep it for your uſe. 

Eravy. 


C UT a piece of Beef into thin ſlices, and fryi 


brown in a Stew-pan, with two or three Om 


ons, two or three lean ſlices of Bacon; then pourt 
it a Ladle of ſtrong Broth, rubbing the brown fro 


KC 


ey, 
hite 


the Pan very clean; add to it more ſtrong Broth, Cl n-t 


tet, White- wine, Anchovy, a faggot of ſweet Herbs 
| ſeaſol 


CPP 
Ulle 
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eaſon it, and let it ſtew very well. Strain it off, and 


keepit for ule. | 
| Plamb Pottage. 0 

AK E two Gallons of ſtrong Broth, put to it 
two pounds of Currans, a pound of Raiſons of 
e Sun, half an Ounce of ſweet Spice, half a pound 
of Sugar, a quarter of a pint of Claret, as much 
Sack, the Juice of two Oranges and two Lemons; 
hicken it witha quarter of a pound of Rice-flower,. 
r raſpings of Bread, with a pound of Pruans. 

| A brown Pottage Royal. wah 
ET a Gallon of ſtrong Broth on the Fire, with. 
D two ſhiver'd pallates, Cocks-combs, Lamb- 
ones ſliced, with ſavory Balls, a pint of gravy, two 
andfuls of Spinage and young Lettice minced ; boik 
heſe together witha Duck, the Leg and Wing Bones- 
ing broke and pull'd out, and the breaſt flaſh'd and 
rown'dina Pan of ſtuff; then put to it two French 
Rolls fliced and dried hard and brown; put the pot- 
ge in a Diſh, and the Duck in the middle; lay about 
a little Vermicelli boiPd up in a little ſtrong Broth, 
avory Balls, and Sweet-breads, Garniſh it with 
calded Parfley, Turnips, Beet-roots, and Barber-- 


es. | 
A Peaſe. Soup. EY 
N-O1.L a Quart of good ſeed Peaſe tender and 
LY thick, ſtrain and waſh it through with a pint of 
lilk; then put therein a pint of ſtrong Broth boil'd 
th Balls, a little Spear-mint, and a dry'd French 
oll; ſeaſon it with Pepper aud Salt, cut a Turnipin - 
Dice, fry.it, and put it in. 
Green Peaſe Soup.. 
7-IPE thePeaſecod-ſhells and ſcald them, ſtrain. 
and pound them in a Mortar, with ſcalded Par- 
ey, young Onions, and a little Mint; then ſoak a 
hite French Roll; boil theſe together in clear Mut- 
bn-broth, a faggot of ſweet Herbs; ſeaſon it with 
epper, Salt, and Nutmeg, then ſtrain it through a. 
ullender ; put the pottage in a Diſh, put in the 1 
2. le 
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+7067 larded Veal, Chickens, or Rabbets. Gar. 
ſh it with ſcalded Parſley, Cabbage-lettice, and the 


Peaſe. | 
| A Craw-fiſp Soup. 
1LEANSE them, and boil them in Wate, 
Salt, and Spice; pull off their Feet and Tails 
and fry them, break the reſt of them in a ſtone Mor. 
tar, ſeaſon them with ſavory Spice, and an Onion 
hard Egg, grated Bread, and ſweet Herbs, boil'd nM 
ftrong Broth; ſtrain it, and put to it ſcalded chopp'(|F. 
Parſley and Freuch Rolls; then put them therein, with 
a few dry'd Muſhrooms. Gorniſh the Diſh with ſliced. 
Lemon and the Feet and Tail of a Craw-fiſh. 
8 As Eel Pye. 

UT, wafh, and ſeaſon them with ſweet ſeafon- 
ing, a handfal of Currans, butter, and cloſet, 
To make an excellent cold Poſſet. 

TAKE nine fpoonfuls of White-wine, two of 
Verjuice, two of Orange- flower Water, fix e 
fair Water, the Juice of two Lemons, as much S 
gar as will make it very ſweet; then pour into it one 
Quart of Cream from ſome high Place, and let it (tant 
at leaſt two Hours before you eat it. | 
To burn Butter. 
UT two Ounces of butter into a Frying-pan & 
ver a little Fire; when tis melted, duſt in a littl 
Flower, and keep it ſtirring till it is a little thick and 
brown; then thicken 7 inſtead of Eggs. 
Joup. 
6 i AKE alittle gravy and ſtrong Broth, of eact 
the ſame Quantity, in all three pints, a ſprig d 
ſweet Herbs, a little whole Pepper and Salt; boil t 
half an hour, then put in a Loaf of French-bread, 
cut like Dice; ſtewa Fowl in it till it is boil'd tender, 
and place it in the middle. 
| A Gravy for a Paſty. 
RE AK the Bones of the Meat to maſh, then 
put them into a Pan, with a pint of Claret, 1 


Quart of Water, a little whole Pepper, Mace, -» 
* | : ik: 
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Salt; brew into it eight Ounces of pure ſweet butter, 
en {train it, and pour it into the Paſty when both hot. 
his gravy is enough for a Paſty of fourteen pounds 


of Flower. | 
Sauce for 4 Tarkey.. 


AK E a little Claret and ſtrong Broth, or Wa- 
ter, Anchovy, one Shallot, a little Pepper, Mace 


nd Salt, anda ſlice of Lemon; ſet it to ſtew a little, 
When (train it, and pour it through its belly. Serve it 


ith Onion-ſauce. Boil them in three or four Wa- 


ers, then drain them dry, chop them a little broad; 
Way them round the Turkey; butter them, and ſerve 


hem only with gravy. 
The ſame tor a Capon, only add the Necks. and a. 
ew {prigs of ſweet Herbs. 


Sauce for a Woodcock or Pheaſant. 


AK E a little Claret and Water, one Shallot, 2 
little whole Pepper, Mace, a little grated white 


F read, and Nutmeg ; ſlice it a little thin, put in a piece 


pf freſh butter. Serve it with Sippets and Lemon. 
lic d. Roaſt the Guts in them. The ſame way for 
Pheaſants, with roaſted wild Fowl round them. Put 
he Fowl-ſaucein the Diſh wich it. Put.the Pheaſant» 
auce by in a Plate. 


Sauce for. wild Fowl... 


AKE a little Claret and Water, one Shallot, a. 
little whole Pepper, Mace and Salt, a little of 
an Anchovy, a ſlice of Lemon, a few ſprigs of ſweet. 
Herbs; let it ſtew half an hour, then ſtrain it off, and 
tis fit for roaſt Mutton... Garniſh Fowls and Veal. . 
vith Lemon ſliced; Oranges quartered, and ſlavers 
of Mutton with pickle; or you may ſerve either of 
theſe with Grayy-ſauce, only adding Capers, or any. 
uch pickles, | 


G 3. Sauce. 
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Sauce for à Green Gooſe. 

FAKE half a pint of the Juice of Sorrel, half; 

pint of White-wine, a little Nutmeg, alittle gra- 

ted white Bread, a very little Sugar; let it boil a little 

then put in ſome freſh burter, and ſerve it in the Dil 

with them. Being roaſted, it muſt not be too thick of 
Bread. 

Or thas, - 


Fill the belly with: Onion, a little frefh butter and 
Salt, and ſerve them with gravy. 
To make Gravy. 
P F two Ounces of Bacon into a Frying-pan, 
put in a pound of lean Beef cut in ſlices, fry it 
little, then put in one pint of Claret, and another of 
Water, one Anchovy, a ſprig of ſweet Herbs; fr 
this a quarter of an hour, then put out the gravy, an- 
fry it till it is all out; then ſtrain i it, and it is fit for uſe. 
S ance for Fiſh or Fleſh. 
T4AKEay a pint of Water and a pint of Claret, 
few ſprigs of ſweet Herbs, a little whole Pep 
per, Mace, and Salt, two flices of Lemon, a Shak 
tot, and two Anchovies; boil it an hour, and ſtrai 
it off. Tis fit for F iſn; but for Fleſh, add a litth 
Horſe Radith ſcrap'd, and boil it half away; z then 
beat it up thick with a pound or twelve Ounces d 
ſweet butter; or you may make it all of ſtrong Broti 
Sauce for boiPd Chickens, or Lamb. | 
T4 K E a little white Water and a pint of Clare 
a few ſprigs of ſweet Herbs, a little whole Pep 
per, and Mace, three flices of Lemon; let it ſten 
a little, then put in a little Parſly and Spinage boil 
green, and chop'd a little; then beat it up thick wii 
fix Ounces of freſn butter, "and pour it over the Mea, 
and ſerve ĩt. Garniſh it with Lemon flic'd and Barber 
ries, Grapes, and Gooſeberries ſcalded, to thel 
Sauce in their ſeaſon. 


Aron 
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Strong Broth. * 
TALE a. Leg of Beef and a; Knuckle of Veal, 
L. breakthe Bones to pieces, put all in a pot, with 
ten Quarts of Water, a bunch ot: ſweet Herbs, four 
Onions, a little whole Pepper and Mace; boilittill 
it comes to four Quarts; ſtrain it, and iris it for uſe. 
A Soup. 
T AK E three pints of ſtrong Broth, fifty Balls of 
Forc'd-meat, a handful of Spinage and. Sorrel 
chop'd, and a little Salt; let it ſtew a little, then put 
in a Loaf of French- bread cut like Dice, and toaſted, 
and tix Ounces of butter. Toſsit up, aud ſerve it. 
Sauce for roaſted. Veniſon. 
AK E a little Claret and Water, a ſtick of Cina- 
mon, a blade of Mace, and a little grated white 
Bread ; let it ſtew with a little butter and Sugar. Mix 
and ſerve it in the Diſh with it. N 
| Or thus. 
Take half a pint of gravy, one Onion ſtuck with 
Cloves, a ſtick of Cinamon, a little Claret or Ancho- 
vy; let it boil a little, then thicken ĩt with a little burnt: 
butter; beat it well together, and ſerve it in the Diſh. 
Peaſe Pottage. 
AK E a Quart of ſtrong Broth, the Flower of 
half a pint of Peale, and an Ox-palate, all boilff 
tender, clarified and cut in pieces; ſeaſon all witha 
little Pepper, Mace, and Salt; when it boils, put in a 
little Spear- mint and Sorrel a little chop'd, four Balls 
of Forc'd- meat green'd, a little white Bread like 
Dice, toaſted on a' plate before the Fire; then put 
in four Ounces of freſh butter; toſs it up. Serve ir 
with Chicken boiPd tender, and ſet in the middle. 
To male ſolid Soup. 
T AKEaLegof Veal, or any other young Meat; 
cut off all the Fat, and make ſtrong Broth after 
the common Way; put this into a wide ſilver Baſon 
or a Stew - pan well tinn'd ; let it ſtew gently over a 
flow Fire till it is boil'd away to one third of the Quan» 
uty; thentake it from the Fire, it being apt to my 
an 
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and ſet it over Water that is kept conſtantly boiling, 
this being an even Heat; in this Manner let it. eva- 
porate, ſtirring it often tiftit becomes, when cold, as 
hard a Subſtance as Glue; then let it dry by a gentle 
Warmth and keep it from Moiſture. | 
When you uſe it, pour boiling Water upon it. It 
makes excellent Broth, either ſtrong or ſmall, accord. 
ing to the Quaintity you put in. It will keep good an 
Eaſi-India Voyage. 
| Sauce for a Tarkey.. 
T2 KE half a pint of Claret, as much ſtrongBroth, 
an Onion, a little whole Pepper, an Anchovy, 
and a little butter; let it ſtew a quarter of an hour, and 
ur it through the Body of the Turkey. Garniſh the 
Dim with Lemons and Onions. 
"ad Tomake Gravy. 
T AK Ea lean Piece of Beef, one Quarter roaſted 
and cut it in pieces; put it into a Stew- pan, with 
half a pint of ſtrong Broth, and a pint of Claret; co- 
ver it up cloſe, and ſtew it an Hour, often turning it; 
ſeaſon it with Pepper and Salt, then ſtrain it off, and 
put it into a ſtone Bottle and when you uſe it, warm 


the Bottle. 
| To make ſtrong Broth... 


A K E four pounds of lean Beef, cnt it into thin 

1 pieces, put it into a Stew- pan, and juſt cover it 
with Water; let it boil an Hour, then ſcum it, and it 
is boil'd enough. Squeeze it between two Trenchets. 


—— 
— 


CHAP. XXIV. 


Direckions for Drying, Salting, Collaring, Potting, 
Pickling Fleſb and Fiſh, after the moſt elegant Mar 


uer. 
To di a Leg of Mutton like Ham. ; 
Ta Legof Mutton like a Ham, then take two 
Ounces of Salt-peter beat fine, and rub yout 
Mutton all over, and let it lie till the next DL 


i 
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make a pickle of Bay- ſalt and Spring-water, and put 
your Mutton in, and let it lie eight Days; then take it 
and hang it in a Chimney, where Wood is burnt, for 
three Weeks; boil it till it is tender. The proper Time 
to do it is in cold Weather, leſt it ſhould be tainted, 
To mac hinate Tongues. _ 

LAN them, being boiled in Water and Salt, 
B and put them into a Pot or Barrel, and make the 
pickle of as much White wine Vinegar as will fill ie, 
boil'd up with ſavory ſeaſoning, Ginger, a faggot of 


% ſweet Herbs; when it is cold, put inthe Tongues with 
rid Lemons, and cover it cloſe with a Bladder and 
Leather. When you eat them beat up ſome of the 
ie 0 


pickle with Oil, and garnifh'd with flic'd Lemon. 
| Ta ſalt Hams and Tonga. 
AKE three or four Gallonsof Water, put to 
two Ounces of Prunella Salt, four pounds'of 
white Salt, four pounds of Bay-falt a quarter of a 
pound of Salt-peter, an Ounce of Allom, a pound 
of brown Sugar; let it boil a quarter of an Hour, ſcum 
it well, when it is cold, ſever it from the bottom into 
the Veſſel you ſteep it in. D | 
Let Eams lie in this pickle four or five Weeks, a 
Clod of Datch Beef as long; Tongues a Fortnight ; 
Collar'd Beef eight or ten Days. Dry them in a Stoye 
or Wood Chimney. | 
To ſalt Hams of Bacon. | 
AKEapeck of Bay-ſalt, and four Ounces of 
Salt-peter rock*d doublerefin'd, and five pounds 
of brown Sugar; put all theſe into as much Spring- 
water as will make thepickle fo ſtrong that it will bear 
an Egg; the pickle muſt not be boil'd: put in your 
Hams, and let them lie in it three Weeks; then take 
them out of the pickle and dry them in a Cloth, and 
grubthem over with treſh Salt, and fend them to dry. 
The pickle will laſt three Months. When you find 
vo it de in to decay, boil and ſcum it, and uſe it again, put- 
our in in ſome freſh Salt. 7 
: 0 
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To make Braun. 
W HEN it is cut up and bon'd, let it lie two Day 
and Nights in Water, ſhifting it each Day into 
freſh Water; when you come to roll it, dip it in 
warm Water, and falt it well; then roll it up, and 
boil the leaſt Roll fix Hours, and the biggeſt nine. | 
TY Tomakea Ham. | 
3 T your Ham be fat and good; hang it up fou 
and twenty Hours then beat it with a Rolling- 
pin; rub in one Ounce of Salt- peter, and let it lie four 
and twenty Hours; then make your Stew- pan vety 
clean, then take one Qunce of Salt- peter, one pound 
of coarſe Sugar, a quarter of a pound of Bay- ſalt, three 
handfuls of common Salt; mix it well, and make 
hot, but don't melt it; then rub it well in, and turnit 
every Day, and baſte it with the Brine. Let it lie 
there three Weeks then ſenditto be dry'd. 
To dry Neats Tongues. \ 
TAK E Bay-ſalt bruis'd ſmall, and a little Salt- 
1 peter; rub the Tongues with a Linnen Cloth; 
then put the Salt to them, eſpecially to the Roots, and 
as it comes to brine, add ſome more, when they are 
hard and ſtiff: When they have taken Salt a Night ot 
two, roll them in Bran, and let them be dry'd. 
To Salt a lam. 8 
AKE a Ham of ſixteen Pounds, rub it againſt 
the Fire with half a pound of Sugar; then take 
two pounds of Bay-ſalt, and two Ounces. of Salt- 
peter and dry it for your Uſe. | 
To maie Weſtphalia Ham. 
2 UT a Hind Quarter of Pork like Ham, cut all 
the ſoft Fat off, then rub it with half a pound of 
the coarſeſt Sugar you can get; let it lie four and 
twenty Hours, then rub it with a quarter of a pint of 
Salt- peter, one pint of Peter- ſalt, a quart of white 
Salt let it lie three Weeks: Rub it now and then with 
ſome white Salt. Dry it in a Chimney where you burn 
Wood or Turf. When you boil it, put in a pint or a 


Quart of Oak Sawduſt; when cold, eat it with now 
| | tar 


The Houſe-keeper's Pocket-Book. 77 


tard or Vinegar. Serve it with Pidgeons when it is hot, 
or with Spinage or Sprouts boil'd and laid roundit, or 
eight Chickens. It you wou'd keep it long, let it lie 


a Month in Salt. | | 
Dutch Beef. | 


AK Ea piece of Buttock of Beef without the 
T. Bone, faltit the ſame Way as you do a Ham; 
then hang it up till ĩt is very dry; boil it; when cold, it 
is uſually flic'd thin, and eat with Bread and Butter. 
You may lay Neats Tongues in the Brine, after the 
Ham or Beef. Let them lie fourteen Days, then hang 
hem up to dry, or ſalt them, thus; rub four Neats 
WT ongues with four Ounces of Salt, peter, a pint of 
WPcter-ſalt, a Quart of white Salt; let them lie as a- 
bove, turn them often in the Brine, then hang them up 


to dry. | 
Beef a la mode. th 
HENiitis ſalt as aforeſaid, cut it in ſlices an 
Inch thick; then lard it with Bacon as big as 
our Finger; then bake it in Butter, as potted Veniſon, 
vnly add four Bay- leaves, and a few ſweet Herbs; then 
drain and ſeaſon it with Spice, then lay it in the Pot in 
ices, and cover it with the butter it was bak'd in. 
Another May. 
UT it in ſlices an inch thick, lard it with Ba- 
con as big as your Finger, and ſeaſon as a- 
dove; drain it well from the gravy, and ſeaſon it 
wich Spice, then lay it the Pot in flices, with clarifi- 
d butter, and it is fit. 
Collar'd Beef. 
AK E a flank of Beef, and take out the gri- 


of ſtles, and the skin off the inſide; then take 
d WA Ounces of Salt-peter, three Ounces of Bay-ſalt, 
of ralf a pound of common Salt, a quarter of a 


pound brown Sugar; mix theſe all together, and 
ub your Beef well, then put it in a Pan with 
a quart of ſpring-water, for four Days, turnin 
t once a Day; then take your out, an 
ce that your fat and lean lie equal; then take ſome 


| Pepper, 


G 
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Pepper, and Cloves, a good deal of Parſley and 
ſweet Marjoram ſhred ſmall, ſome Bacon-fat cut 
very ſmall ; mix theſe together, and ſtrew it ove 
the inſide of your Beef; then roll it hard in a Cloth, 
and ſew it up, and tye it at both Ends; then put it in 
adeep Pan with the pickle and a pint of Water ; you 
may add a pint of Claret or ſtrong Beer, and muſ 
put in an Onion ſtack with Cloves, and a pound 
butter; then cover your Pan with a coarſe Paſte 
and bake it all night; then take it hot, and roll i 
harder, and tye it round with a Fillet cloſe; then 
put it to ſtand on one end, and a plate on the top, 
and put a weight upon it, and let it ſtand till it d 
cold, then take ir out of the Cloth, and keep it dry, 
| Collar'd Pig. 

AK E your Pig and cut off the Head, then cu 
the Body aſunder, bone it, and cut it in two 
Collars, then waſh it in Water, then take ſom N 

Parſley and Sage, and Marjoram, ſhred very ſmall, 
and put ſome Salt, Pepper and Nutmeg, mix theſe 
together, and ſtrew it on the Pig, and roll it up, and" 
tye it with a Fillet, and boil it in Water and Salt til” 
it is tender; then take it up, and let it ſtand till it vW”" 
cool; ſtrain out ſome of the Liquor, and put two df 
blades;' of Mace, and add to it ſome Vinegar, Sik": 
a little white Wine, and three Bay-leaves ; give it 1" 
boil up, 'and when it is cold put in your Pig, and f 

keep it for uſe. 0 

To roll à Breaſt of Mutton. \ 

ONE the Mutton, make a ſavory Forc'd-met 
for it, waſh it over with the batter of Eggs, then” © 
ſpread the Forc'd-meat on it, and roll it in a Collar" 
and bind it with packthread, and roaſt it; put unda * 
it. a Regalia of Cucumbers. 
| To collar Beef. le 
AY your Flank of Beef into Ham Brine! df 
Fortnight, then take it out, and dry it in a Cloth; h 
lay it ona Board, take out all the Leather and Skin, 8e 
cut it croſs and croſs; ſeaſon it with ſavory Spice, 


two 


8 


2 
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= wo A nchovies, and a handful or two of Thyme, 
ve YE. arfley, ſweet Marjoram, Winter-Savory, Onions, 


th, Fennel; ſtrew it on the Meat, roll it in a hard Co 
Jar in a Cloth, ſew it cloſe, tye it at both ends, and 


— put it in a Col lar- pot, with a pint of Claret, Cochi- 
of neal, two quarts of pump Water. When it is cold, 
| cake it out of the Cloth, and keep it dry. 

ſto To collar Veal. 4 
ONE a Breaſt of Veal, waſh and ſoak it in 
D three or four Waters, dry it in a Cloth, ſeaſon 
with ſavory Spice, ſhred ſweet Herbs, a raſher of 
c hacon dipp'd in batter of Eggs, and roll it up in a 
= ah in a Cloth, boil it with Water and Salt, with 


alf a pint of Vinegar and whole Spice; skim it 
clean, When it is boil'd, keep it in this Pickle. 
To collar Pig. 
BC LIT your Pig down the Back, take out all the 
> Bones, waſh out the Blood in three or four 
aters, wipe it dry, ſeaſon it with ſavory Seaſon- 
ng, Thyme, Parſley, and Salt; roll it in a hard Col- 
lar in a Cloth, tye it up at both ends, and boil it 
with the Bones in three pints of Water, a handful 
of Salt, a quart of Vinegar, and a Faggot of 
weet Herbs, whole Spice, a little Iſing-glaſs. When 
t is boil'd, take it off; when it is cold, take it out 
df the Cloth, and keep it in this Pickle. 
To collar Eels. 178 
COWER your large ſilver Eels with Salt, 
DI flit them down the Back, take out all the Bones, 
vaſh and dry them, ſeaſon them with ſavory Spice, 
inc'd Parſley, Thyme, Sage, and an Onion; 
en roll each in little collars in a Cloth, and tye 
hem cloſe; boil them in Water and Salt, with the 
Heads and Bones, half a pint of Vinegar, a Faggot 
df Herbs, Ginger, a Pennyworth of Iſing-glaſs; 


1 
th Wien the) are tender, take them up, tye them cloſe 
in $410, ſtrain the Pickle, and keep the Eels in it. 
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To collar Pork. 
ONE a breaſt of Pork, ſeaſon it with ſavory 
Seaſoning, and a good quantity of Thyme, 
Farſley, and Sage; roll it in a hard collar in a Cloth, 
tye it at both Ends, boil it, aud when it is cold ſteep 
it in the ſavouring Drink. | 
. To collar Beef. 

AK E off the inſide Skin from a thin Flank of 
Beef, then rub it with five Ounces of Salt 
peter; beat half a pint of Peter-(alt, and a pint of 
white Salt; let it lie three Days, turn it once a 
then wipe it dry, and ſeaſon it all over the intide 
with three quarters of an Ounce of Cloves and Mace, 
an Ounce of Pepper, and a Nutmeg, all beat, a 
handful of ſweet Herbs, and two Bay-leaves, all 
ſhred fine; then roll it up as you do Brawn, bind i 
very flat with four and twenty Yards of narrow 
Tape; then put it into a Pot, and cover it with 
Pump Water and a little of its own Brine, to falt 
the Water. Then bake it very tender with Houſhol& 
bread; then take it out of the Liquor, and bind: 
Cloth very hard about it, and hang it up till cold; 
then take oft the Cloth, and keep it in a dry Place, 
Eat it with Muſtard or Vinegar. If you ſend it to 
ſea, add a Pint of Bay-ſalt, and let it lie fix or eight 
Days. Put no Herbs. Seaſon it high with Spice. 
When cold, take off the Strings, put it into a Pot, 

cover it with clarified Beef Suet, and it is fit. 
This Salt and Spice is enough for ſixteen Pounds 

of Beef. | | 

To collar a Breaſt of Veal, Pig, or Eel. 
ONE the Pig or Veal, then ſeaſon it all over 
the infide with Cloves, Mace, and Salt, 4 
handful of ſweet Herbs, as Thyme, Pennyroya|, 
and Parſley, ſhred very five, with a little Sage, tos 
Pig; then roll it up as you do Brawn, bind it with 
narrow Pape very cloſe, then tie a Cloth round it 
and bail ic very tender in Vinegar and Water, a like 
Quantity of cach, with a little Cloves, Mace, Pep 
; 2 
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per, and Salt, all whole; make it boil, then put 
the Collars; when boil'd tender, take them up till 
both are cold, and keep them in the ſame pickle. 
Potted Beef. 
AKE about eight pounds of a Leg of Mutton 
1 piece of Beet, or Neck Beef, then take two 
nces of Salt- peter beaten, and rub it well; then 
take two good handfuls of common Salt, and rub 
it well; taen lay it in a pan, and put a Quart of 
pump Water to it, and let it lie three Days, turning 
it once a Day in the pickle; then dry it, and ſeaſon 
it with Pepper, Nutmeg, Cloves, Mace, beaten, 
and Onions ſtuck with Cloves, ſome Jæmaica Pep- 
per whole; then put it in your Pot to bake, and the 
pickle that the Beef lay in; you muſt put to it a 


alMWpound and a half of butter; cover your pot over 
| with coarſe Paſte, and let ir bake all Night with the 
yi great Bread; then take it hot out of the Oven, and 


ake the outſide of the Beef off, and put the Meat in 
ery ſmall pieces, and, pick all the Skin, and Fat, and 
inews from it; then put the Liquor to cool, and all 
the Fat from the Gravy, and when you have rubb'd 
your Beef well with your hands, clarify the Fat that 
omes from the Liquor, and pour it into your Meat; 
ork it well with your hands together, till it is ve- 
ry ſmall, then butter the inſides of ſome glazed pans, 
nd put down your Meat cloſe in them; then take 
wo pounds of butter clarified, and pour over it; 
pepper it, and it will be fit to eat in three Days. 
Beef potted from an Ox-Cheek. | 
V ASH and bone your Ox-Cheek, put it in a 
hot Oven with the ſame Ingredients you 


pere tor the above Receipt ; then take out the Skin, 
t, Ihe Fat, and the Pallate; then uſe the Fleſh as you 
yall" 0u1d do the other, and add to a pound of the Fleſh 
roalW'vo Ounces of the Fat that ſwims upon the Li- 
with JuOr. It is a very good way. 
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To pot Lampreys,.or Eels. 93 
5 AKE your Lampreys or Eels, and ski 
them, and gut them, waſh them, and ſlit them 
down the Back; take out the Bones, cut them in 
pic ces to fit your pot, then ſeaſon them with Pepper, 
dalt, Nutmeg, and then put them in your pot; 
in then half a pint of Vinegar. They mult bak 
hour and a half, being cloſe cover'd; and when 
they are bak'd, pour off the Liquor, and cover them 
with clarified butter. 
To pot Chare, or Tronts, | 
AKE your Fiſh,. clean them well, and bone 
them ; waſh them with Vinegar, cut off the 
Tails, Fins, and Heads; then ſeaſon them with 
Pepper, Salt, Nutmeg, and a few Cloves; then put 
them cloſe in a pot, and bake them with a little Ver 
juice and ſome butter; cover them cloſe, and le 
them bake two hours; then pour off the Liquor, 
and cover them with clarified butter. 
To pot Beef. | 
AKE a buttock of Beef, or a leg of Mutton 
piece, cut it into thin flices, feaſon it with ſt 
vory Seaſoning, an Ounce of Salt-peter,-half a pint 


82 


of Claret; then having three or four pounds of Beet: der 
ſuet, lay it between every laying- of Beef, tye a P- lat! 
per over it, and let it lie all night; then bake it will and 
tome Houthold-bread, then take it out, dry it in: — 

c 


Cloth, and cut it croſs the Grain very cloſe ; if it i 
not ſeaſon'd enough, ſeaſon it more; then pour the 
Fat clear from the Gravy ; put it cloſe in pots, ſe 3 
it in the Oven to ſettle. When it is cold, cover! 
with clarified butter. | Out 
Zo pot Pigeons. falt 
JOUR Pigeons being truſs'd and ſeaſon'd wi let i 
ſavory Spice, put them in a pot, cover them wit! 
butter, and bake them; then take them out, and 
drain them; when they are cold, cover them with 
clarified butter. The ſame way you may pot Fill, 
only bone them when they are bak'd. 


To 
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To make potted Beef. | 
AKE three pounds of Beef, put to it one 
pound of butter, half a pint of old Beer; ſea- 
ſon it to your palate, and bakeit three hours ; when 
cold, take off the top, and in the beating of the Beef 
tir in the butter; then beat it again very well; 
boiling it over the Fire with a pound and a half of 
butter. Put it into pots, and ſet them into the O- 
yen; after it is firſt cook, let them ſtand half an 
hour. The proper Spices are Mace, Nutmeg, and 
Cloves. 


„ To pot Pigeons. | 
UT off their Legs, ſeaſon them high with 
Pepper and Salt, then bake them tender with 

butter, enough to- cover them when melted; then 

drain them dry from the Gravy, and ſeaſon them 

high with Pepper, Cloves, and Salt, and put them in. 
To pot Tougnes.. : 

6 the Roots of two Tongues, rub them 

— With four Qunces of Salt-peter, and half a pint 

ot Peter- ſalt; then let them lie with azpint of white 

Salt tix Days, turn them often, and rub them with 

2 quarter of an Ounce of Pepper. Bake them ten- 

der in pump Water, enough to cover them, with a 

little of their own Brine ; when bak'd, blanch them, 

and rub them well with Pepper, Cloves, and Mace; 
then put them into a pot, and cover them with cla- 
tied butter, and ſet them by. | | 
To pot Beef hike Veniſon. 
UT the lean of a buttock of Beef in pieces 
of a pound each; rub eight pounds with four 

Ounces of Salt-peter besten, halt a pint of Peter- 

alt, and a pint of white Salt; turn it once a Day; 

let it lie three Days, then put it into a pan, and co- 
ver it with pump Water and a little of its own 

Brine ; then bake it with Houſhold-bread till it is as 

tender as a Chicken; then drain it well from the 

Gravy, - and bruiſe it abroad, and take out all the 

Skins and-Sinews ;- then pick it as ſmall as Duſt; 

H 3 then 
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then mix in an Ounce of Cloves and Mace, three 
quarters of an Ounce of Pepper, and a Nutm 

all beaten. Make it moiſt, mix alt well together 
then preſs it in a pot very hard, then cover it an 
Inch thick wich clarified Beef-ſuet, on the top. If 
you {end it to Sea, add more white Salt, and let i 


ſtand ſix Days. _. 

To pickle Oyſters. | 
O PEN large Oyſters and ſave the Liquor, then 
waſh the Oyſters in Salt and Water, and put 
them in a Sauce-pan, and when their own Liquor j 
falted, pour the clear part of it to them; put to them 
ſome blades of Mace, and ſome flices of Nutmeg 
with ſuch a quantity of whole Pepper as you judge 
convenient, with two or three Bay-leaves ; then boil 
them a little, and add a Glaſs of White-wine, conti- 
nuing them on the Fire a minute, and pour them into 
ſom: Panto cooi, and when they are quite cpol, lay 
your Oyſters with their Spices into a glaz'd Gallipot, 
and pour the Liquor over them, and tye them down 

with a piece of white Paper. | 
Note, As you uſe them, take them out witha ſpoon. VV 
They makea pretty plate for Supper. ge 
42 Zo pickle Ham. | 
AKE a little Ham of young Pork, lay it one tal 
1 Night in ſalt, the next Morning rubit well with 0: 
two pounds of ſix- penny moiſt Sugar; let it lie twen-·¶ cle 
ty- four hours, then add a quarter of a pound of com- 
mon Salt; let it lie three Weeks, turning it once every 
two Days. You may dry it in the Air in a ſharp Wind, 
when it is dry Weather. | | | 

To ſalt Hams and Tong ues. 

y AK E three or four Gallons of Water, put toil 
four pounds of Bay- ſalt, eight pounds ot white 
Salt, a pound of Peter- ſalt, and a quarter of a pound 
of Salt- peter, two Ounces of Prunella-ſalt, eight 
pounds of brown Stffar ; let it boil a quarter of an 
hour, and skimit well; whenitis cold, pour it from 
the bottom into the Veſſel you keep it in; let the Hams 
lie in this pickle tour or five Weeks. 7 


To pickle Smelts. 

OUR Smelts being gutted, lay them in a Pan 
in rows; lay on them flic'd Lemon, Ginger, 
Nutmeg, Mace, Pepper, and Bay-leaves powder'd, 
and Salt; let the pickle be red Wine Vinegar, bruis'd 
Cochineal, and Peter- ſalt. You may eat them with 
Lemon and pickle, as you eat Anchovies. 4 
1 To pickle Oyſters. 
AK E a Quart of large Oyſters in the full of the 
1 Moon, boil'd in their own Liquor for their 
pickle; take this Liquor, a pint of White-wine, 
Mace, Pepper, and Salt; boil and skim it; when 
cold, put the Oyſters and Liquor together, and cover 

thein cloſe with a wet Bladder. ; 

To pickle Pigeons. ! 

AK E a Dozen of Pigeons, and bone them; 
then take as much Pepper and Salt, and a little 
Nutmeg, as you think will ſeaſon them; then ſhred a 
few ſweet Herbs, with two or three Figeons amongſt 
them, and put them into your Pigeons ; then tye 
them up at both ends, and boil them with Salt and 
on. Water ; put a little Jamaica Pepper, a race of Gin- 
ger, and a bunch of ſweet Herbs, into your Water, 
when it boils, and-let them boil half an hour; then 
one take them up, and ſprinkle a little Pepper and Salt up- 
rh 0 them; then put your Brothinto an earthen Pot to 
en-W clear and cool, then take off the ſcum, put the clear 
m-WM Liquor into a clean Veſſel with a little Vinegar ; when 
ery the Pizeons and Liquor are cold, put in the Pigeons, 
ind, if you have not eaten them before. Let your Water, 
ſalt ſeaſoning, and ſweet Herbs, boil, betore you put 
in your Pigeons. 


Fo 
* 


Pickle for Sturgeon. 
OIL a Gallon of Water, well ſeaſon'd with 
Salt, and skim it well, and when it is cold put in 
a Quart of the beſt Vinegar. 

To pickle Pidgeons. 
ONE them, ſeaſon them well with Pepper, 
Salt, and Nutmeg ; boil them tender in Water 
aud Vinegar, of each an equal Quantity; put ina 
little 
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little whole Pepper, Cloves and Mace; when boil'd, 


take them up, and when they and the Liquor are cold, 
put them into a Pot, and keep them in the ſame L 


uOor. | 
N To pickle Oyſters. | 
AKE a little White-wine,. and White-wine 
Vinegar, with the Liquor of the Oyſters; put 
a quarter of a pound of Cloves, Mace, and Pepper, 
all whole, a little Lemon-peel, and a Shallot ; put 
all in a Stew-pan, with a little Salt; let them ſim- 
mer, but not boil; take it off when cold, put all ina 
Veſſel, and ſtop it cloſe, that no Air gets in, and 
keep them ina cloſe place. 
To pickle Oyſters another Way.. | 
12 E new large Oyſters, heat them whole, 
| leave the Liquor; then put the Oyſters into 3 
Stew-pan, clean from the Gravel; to three Quarts, 
put Spice as above; then take up the Oylters, and let 
the Liquor boil a little; skim it all clean; when cold, T 
put them up as above : put no-more Oyſters than their 
own Liquor will cover, and they will eat well. ter 
To pickle Salman, or ſuch like Fiſh, 1W 
O four Quarts of Water, put one of Vinegar, N put 
a handtul of Salt, as much Fiſh-herbs, the Rind ma 
of a Lemon, a little whole Pepper; when it boils, Na C 
put the Fiſh on a Fiſh- plate, boil it gently till it is 
enough; when cold, put it in an earthen Pan in the T 
ſame pickle; you need not make it too ſtrong of the 
Herbs. Vinegar and ſalt it, if you keep it long. 
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PASTRY; or Directions for making various Sorts 
of Paſte, Iceing for Tarts, and Cakes; Meat-pies, 
both ſweer and ſavory; Puddings, Tanſies, Path 
cakes, Fraifes, &c. after the beſt Manner. © 


Iceing for Tarts. 
AKE the Volk of an Egg, and put ſome mel- 
ted butter to ir, and beat it very well together, 


4 


and with a Feather waſh the top of your Tarts, 


— 
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d an ſome Sugar on them juſt as you put them in the 
Oven. 
ji A Paſte for Tarts. | 
| AK E two pounds and a half of butter, to 
| T threepounds of. Flower, and half a pound of 
ne WW fine Sugar beat; rub all your butter in the Flower, 
ut ¶ and make it in a Paſte with cold Milk, and two ſpoon- 
r, fals of Brandy. | | 
ut | Puff Paſte. | 
n T AK E a quartern of Flower, and a pound and a 
half of butter; rub a third part of the butter in 
nd the Flower, and make a Paſte with Water; then roll 
out your Paſte, and put your butter upon it in bits, and 
 MWfouric; then fold it up, and roll it again, and then 
le, Wput in more butter, and flour it, and fold it up again; 
a Wthen put the reſt of the butter in, flour it, fold it, and 
ts, N roll it twice before you uſe it. | 
let Paſte for rais'd Pyes. : 
ld, 19 half a peck of Flower, take two pounds of 
butter, and put it in pieces in a Sauce- pan of Wa- 
ter over the Fire, and when the butter is melted, make 
a whole in the Flower, skimming off the butter, and 


ar, put it in the Flower, with ſome of the Water; then 
nd make it up in a ſtiff Paſte, and put it before the Fire in 
is, Wa Cioth, if you don't uſe it preſently. 

18 Paſte for Veniſon Paſties. 

he TAKE four pounds of butter, to half a peck of 
he Flower; rub itall in your Flower, butnot too 


ſmall; then make it in Paſte, and beat it with a Rol- 
ling-pin for an hour before you uſe it; you may beat 
taree or four Eggs, and put in you Paſte, when you 
mix it, if you pleaſe. 
' Surpriſing Paſte. | 

TA K E a pound of butter, to a quartern of Flower, 

and rub your butter very ſinall in it; then mix it 
with fix ſpoonfuls of Water, but be ſure you don't 
put more. It will be very ſhort and good. 


pa 
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Puff Paſte. 
Ay down a pound of Flour, break into it twg 
Ounces of butter, and two Eggs; then makej 
into Paſte with cold Water, then work the other pan 
of the pound of butter to the ſtiffneſs of your Paſte, 
then roll it out into a ſquare Sheet, then ſtick it al 
over with bits of butter, flour it, and roll it up likes 
Collar; doubleitup at both ends, that it will meetin 
the middle; roll it up again, as aforcſaid, till all the; 
butter is in. | 


Paſte for a Paſty. 

A Y down a Peck of Flower, work it up with fix 

pounds of butterand four Eggs, and make it iu 
to a ſtiff Paſte with cold Water. 

Paſte for a high Pye. 
IL AY down a peck of F — 4 work it up with 
three pounds of butter melted in a Sauce-panof 
boiling Water, and make it into a ſtiff Paſte, | 
Paſte Royal for Patty-pans. 
L AY down a pound of Flower, work it up with 
half a pound of butter, two Ounces of fine Sr 

gar, and four Eggs. 

| Paſte for a Cuſtard. 

AY down Flour, and makeit intoa ſtiff Paſte 
| with boiling Water; ſprinkle it with a little cold 
Water, to keep it from cracking. 

Iceing for a Batter Cake. 
EAT and fi Ra pound of double refin'd Sugar, 
and putto itthe Whites of four Eggs, one ata 
time, anda ſpoonful of Honey Water; beat them in: 
Baſon with a filverSpoon,till it is very light andwhite 
Hare Pye, to be ſerv'd cold. 
EAT the Fleſh of a Hare in a marble Mortar, 
then put almoſt as many butter'd Eggs as equal 
the quantity of the Fleſh of the Hare; then put a little 
far Bacon cut ſmall, ſome Pepper, Salt, Cloves, 
Mace, and ſweet Herbs, at your pleaſure ; mix them 
very well, then lay it in your Paſte and Butter, and 
put butter in the bottom, with ſome ſeaſoning ſtrew i 


we 
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pon it; then lay in your preparation, and cover it with 
Bucter ; then cloſe it, and ſerve it cold. 4 
Unble Pye. | 

AKE the Umbles of a Buck, and boil them, and 
chop them as {mall as Meat for Minc'd-pyes, 
and put to them as much Beef Suet, eight Apples, half 
x pound of Sugar, a pound and a half of Currans, a 
Wicle Salt, ſome Mace, Cloves, and Nutmeg, and a 
tle Pepper; then mix them together, and put it into 
he paſte; put in half a pint of Sack, the Juice of one 
emon and Orange, cloſe the Pye, when it is bak'd, 


eve it hot. 
A Shirret Pye. 

AK Eyourlarge Skirrets, and blanch them, and 
put to them ſome Nutmeg, and a little Cinnamon 
nd Sugar ; make your Pye ready, lay in your Skirret, 
ealon alſo the Marrow of three Bones with Cinna- 
non, Sugar, and grated Bread; lay the Marrow in 
our Pye, with the Volks of twelve hard Eggs cut 
n Halves, a few Potatoes cut ſmall and boil'd, and 
andied Orange-peel in ſlices; lay butter on the top 
ind ſides of your Pye; your Caudle muſt be White 
ſte Wine, a little Verjuice, ſome Sack, and thicken it 
iththe Yolks of Eggs, and when the Pye is baked, 
our it in, aud ſerve it hot. Scrape Sugar on it. 


A Carp Pye. 
ar, O a Quartern of Flower put two Pounds of But- 
ard ter, rubbing a third Part in; then make it iutoPaſte 


mig ith Water, then roll in thereſt of the Butter at three 
e imes; lay your Paſte in the Diſh, put in ſome bits of 

utter on the bottom paſte, with pepper and falt ; then 
rar geale and gut your Carps, put them in Vinegar, Water, 
fuld Salt; then wath them out of the Vinegar and Wa- 
meet, and dry them, and make the following Pudding 


VS For the Belly of the Carp: Take the Fleſh of an Eel 
ar ind cut it ſmall ; put ſome grated bread, two butter” 
5 a gg, an Anchovy cut ſmall, a little Nutmeg grated, 


ind Pepper and Salt; mix thele together well, and fill 
he Belly of the Carp, then make ſome F 3 
| $ 
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Balls of the ſame Mixture, then cut off the Tail and 
Fins of the Carp, and lay it in the Cruſt, with fliceg 
of fat Bacon, alittle Mace, and ſome bits of Butter; 
than cloſe your Pye and before you put it in the Oven 
pour in half a pint of Claret. Serve it hot. | 
Lumbar Pye. 
AKE about two Pounds of lean Veal, and 
| mince it, with a like Quantity of Kidney Beef 
ſuet; add to it ſome Apples flic'd ſmail, ſome Spinage 
or beet Cards flic'd, wich a ſeaſoning of powder 
Cloves, Mace, Nutmeg, and a little pepper, and adi 
alittle Parſley cut ſmall, the Crumb of three Ounce 
of Bread grated, ſome Sack, with Juice of Lemong 
Orange, or a little Orange-flower Water, the Yolk 
of ſix or eight hard Eggs chop'd ſmall, with a pound 
and a half ot Currans well pick'd, and rub'd in a Cloth, 
without waſhing : Mix them well together, and when 
you have clog'd it in a Coffin of rich paſte, bake it ina 
gentle Oven, and ſerve it hot. / 
To make Oyſter Rolls, 
AK E ſome penny French Roles, and raſp them, 
then cut a piece out of the Jop, and ſcoop out 
all the Crumb; then have your Oyſters open'd, and 
fave their Liquor, waſh them in Water and Salt, then 
| take the clear part of their own Liquor, with ſome 
Mace, ſlices of Nutmeg, and wholePepper ; ſtew them 
in this Liquor, till you think they are enough, And 
thicken them with butter ; when they are boiling hot, 
pourthem into the Roles, and ſet them either in aha 
Oven, or over a Chafing-dith of Coals before the 
Fire, till they are hot through; then ſerve them jnſtead 
of puddings. | | 
Note, Muſhroom Leaves are ſerv'd after the ſam 


Manner. 

A Shrewsberry Pye. 

T AK Ea couple of Rabbets, cut them in pieces 
ſeaſon them well with Pepper and Salt; then 

take ſome fat pork, and ſeaſon it in like Manner; then 


take the Rabbets Livers parboil'd, ſome Butter, * 
, 9 | | | e 
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Pepper and Salt, a little ſeet Marjoram, and a little 
Nutmeg ; make this into balls, and lay it in your Pye 
amongſt the Meat; then take Artichoke-bottoms 
boil'd tender, cut in Dice, and lay theſe likewiſe a- 
mongſt the Mea then cloſe your pye, and put in 
as much White: Wine and Water as you think proper. 
Bake it and ſerve it hot. | 
Hine Egg Pye. 
T A KEthe Volks of twenty hard Eggs, and chop 
them with double of the Quantity of Beef Suet, 
ſix Apples flic'd ſmall ; then put to them a pound and 
a half of Currans, half a pound of Sugar, a little 
alt, ſome Mace and Nutmeg beat fine, and half a 
pint of Sack, the Juice of a Lemon, candied Orange 
and Citron cut in pieces; you may put a Lump of 


arrow on the Top. Bake them in a gentle oven, 
and put the Marrow only on them that are to be eaten 


ot, ge SW] 
A Lamb Pye with Carrans. 

AK Ea Leg and a Loin of Lamb, cut the Fleſh 
into ſmall pieces, and ſeaſon it with a little Salt, 
loves, Mace, and Nutmeg; then lay the Lamb in 
jour paſte, and as many Currans as you think proper, 
nd ſome Lisbon Sugar, a few raiſins ſton'd and chop'd 
mall; add ſome Forc'd-meat Balls, ſome Volks of 
ard Eggs, with Artichoke bottoms, or Potatoes that 
ave been boil'd and cut in Dice, and candied Orange 
nd Lemon: peel cut in ſlices; put butter on the Top, 
nd a little Water; then cloſe your Pye, bakeit gent- 
y, and when it is bak'd take off the Top, and put in 
our Caudle made of Gravy from the bones, fome 
Vhite Wine and Juice of Lemon ; thicken it with the 
Lolks of two Eggs, and a bit of butter. When 
'ou pour in your Caudle, let it be hot, and ſhake it 
vell in the Pye ; then ſerve it, having laid on the 
over. 

N. B. If you obſerve two much Fat ſwimming on 
he Liquor of your Pye, take it off before you pour on 
e Caudle. | | 

1 - 0 
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An Oyſter Pye. : | 
M AK Erich paſte, then take two Quarts of Oy. 
ters well waſh'd in their own Liquor, anddry il 
them; then ſeafon them with Salt a Pepper, a little e 
Mace beat; put ſome butter q e bottom of the Hr 
Diſh, then put in your Oyſters, the Yolks of twelve ) 
hard Eggs, ſome ſweetbreads cut inflices, or Lamb- t. 
ſtones, the Marrow of two bones put inEumps, dpd 
in Volks of Eggs, and roll'd in the ſameTeaſoning, Wl d 
and grated Bread, as you did your Oyſters; then pu 
ſome butter on the Top of the Pye, and cover it With ( 
the Paſte, and when it is bak d. have ready the Oyſter 
Liquor, boil'd and thicken'd with the Volks of Eg w 
and butter; then pour it hot in your Pye, and ſhaken, Wa; 


and ſerve it hot. bo 
A Flounder Pye. or 
| FT AK Etwelvelarge Flounders, cut off their Ta G. 
Fins and Heads; then ſeaſon them with Peppe la; 
and Salt, Cloves, Mace, and Nutmeg beat fine; the ma 
take two or three Eels well clean'd, and cut in lengths 
of three Inches, and ſeaſon as before; then lay your 
Flounders and Eels in your Pye, and the Volks d 
eight hard Eggs, half a pint of pickled Muſhroom 
an Anchovy, an whole Onion, a Bunch of ſwet 
Herbs, ſome Lemon-peel grated. You muſt put three 
quarters of a pound of butter on the top, and a quart 
of a pint of Water, and a Gill of White Wine; tha 
cloſe your Pye, and ſerve it hot, firſt taking out tix 
Onion and Bunch of ſweet Herbs. 

Note, It you do not put any Eels in your Pye, yol 
muſt put half a pound of butter more in your Pye; 
you may add ſome Oyſters, if you pleaſe. When yol 
malte a Turbet Pye, you muſt make it the fame Wa. 

Artictoke Pye. 
'T: AK Etwelvebortoms of Artichokes boil'd ant 
well clear'd from the ſtrings ; cut each in foul 
pieces, ſeaſon them with Cinnamon, Nutmeg, andol* 
gar, and a little Salt; then lay your bottoms in a Phe 
and take the Marrow of three whole Bones of N | 
——— 
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dip your Marrow in Yolks of Eggs, grated Bread 

a and grated Lemon- peel; then ſeaſon it as you did the 
y Artichokes, and lay on the top ſome Mace; put three 
tie quarters of a pound of butter on the top of the Mar- 
e row, then cloſe up your Pye; an hour will bake it. 
Ive BY Make your Caudle of White-wine and Sugar, 
ub · WM thicken'd with Volks of Eggs, and put in the Juice of 
vp Lemon. When your Pye is bak'd, put in the Cau- 
no dle, ſhake it together, and ſerve it hot. | 
put A Lamb-pye. 
C UT a hind quarter of — into thin ſlices, 

ſeaſon it with ſavory Spice, lay it in che Pye mix'd 
oo; with half a pound of Raiſins of the Sunſtoned, half 
ea pound of Currans, two or three Span: Potatoes, 
boil'd, blanch'd, and ſlic'd, or an Ariichoke-bottom, 
or two Prunellas, Damſons, Gooſeberries and 
Grapes, Citron and Lemon-chips; and Orange-roor ;. 
lay on butter, and cloſe the Pye, When it is bak'd, 
make a Caudle for it. 

A Chicken Pye. | 

TAKE ſix ſmall Chickens, roll up a piece of but- 

ter in ſweet ſeaſoning, ſeaſon and lay them into a 
Cover, with the Marrow of two Bones roll'd up in 
the batter of Eggs, with Preſerves and Fruit, as Lamb- 
pyes with a Caudle, 

Mince Pye sn. 

WH ED a pound of Neats Tongues parboil'd, 

with two pounds of Beef-ſuet, five Pippins, a 
green Lemon-peel ; ſeaſon it with an Ounce of Spice, 
youll little Salt, a pound of Sugar, two pounds of Cur- 
ei ans, half a pint of Sack, a little Orange-flower 
youll Water, the Juice of three or four Lemons, a quar- 
er of a pound of Citron, Lemon, and Orange- 
peel. Mix theſe together, and fill the Pyes. 

Egg Pyes. | 

CR ED the Volks of twenty hard Eggs, wit 

Dates, Citron, and Lemon-peel; ſeaſon them 
with ſweet Seaſoning, then mix them with a quart. 


Jef Cuſtard-ſtuff ready made, gather it on the Fire in a 
1 2. body: ;, 
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body; your Pyes being dried in the Oven, fill them 
with this batter as Cuſtards, and when they are bak'd 
ſtick them with flic'd Dates and Citron, and ftrew 


them with colour'd Biskets. 


Another Way. 
CHRED the Volks of twenty hard Eggs, with 
the ſame quantity of Marrow and Beet-ſuet ; ſea- 


ſon it with ſweet Spice, Citron, Orange, and Le. 


mon ; fill and cloſethe Pye. 
A Lumbar Pye. 
TAKE a pound and a half of Fillet of Veal, 
mince it with the ſame quantity of Beef-ſuet, ſea- 
ſon it with ſweet Spice, five Pippins, a handful of Spi. 
nage, and a hard Lettice, Thyme, and Parſley ; mix 
It with a penny-loaf grated, and the Volks of twoor 
three Eggs, Sack, and Orange-flower Water, ſweet 
Spice, a pound and a half of Currans and Preſerves, 
as the Lamb-pye, and a Caudle. An Umble-pyeis 
made the ſame way. = 
An Artichoke Pye. | 
FAKE the bottoms of fix or eight Artichokeg, 
being boil'd and flic'd ; ſeaſon them with ſavory 
Spice, mix them with the Marrow of three Bones, 
Citron and Lemon-peel, Eringo-roots, Damſons, 
Gooſeberries, Grapes, Lemon, and Butter, and 
cloſe the Pye. A Carrot or Potato-pye is madethe 


lame way. 
| A Lamb Pye. 
UT aquarter of Lamb into thin ſlices, ſeaſonit 
with ſavory ſeaſoning, and lay them in the Pye 
with a hard Lettice and Artichoke-bottoms, and the 
tops of Aſparagus. Lay on butter, and cloſe the 
Pye, When itis bak'd, pourinto ita Lear. 
| EP Another Way. 
EASON the Lamb-ſteaks, lay them in the Pye 
with flic'd Lamb-ſtones and Sweetbreads, ſayory 
Balls, and Oyſters, Lay on butter, and cloſe the 
Pye with a Lear * . | 4 
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A Mutton Pye. 
EAS ON the Mutton-ſteaks, fill the Pye, lay 
on butter, and eloſe it. When it is bak'd, toſs up 
ahandful of chop'd Capers, Cucumbers, and Oy- 
ters in Gravy, an Anchovy, and drawn butter. 
A Kid Pye, | | 

E UT the Kid in pieces, lard it with Bacon, ſeaſon 

and lay it in the Pye; lay on butter, and cloſe 
lit. When it is bak'd, take a quartern of Oyſters dry'd 
in a Cloth, and fry them brown. Toſs them up in 
half a pint of White- wine, Barberries, and Gravy. 
Thicken it with Eggs and drawn butter. Cut up your 
Lid, and pour it into your Pye. 

Hare Pye. 

UT the Hare in pieces, and break the Bones 

and lay them in the Pye.. Lay on Balls, lic? 
Lemon, butter,. and cloſe ir with the Yolks of hard 


Eggs. 
| A Hen Pye. . 
UT it in pieces, and lay it in the Pye; lay on 
Balls, flic'd Lemon, butter, and cloſe it with 
the Yolks of hard Eggs ; let the Lear be thicken'd 


with Eggs. 
A Pigeon Pye. | 
RUSS and ſeaſon. the Pigeons with ſavory Spi- 
ces, lard them with Bacon, and ſtuff them with 
Forc'd-meat; lay on Lamb-ſtones, Sweetbreads, 
butter, and cloſe the Pye witha Lear. A Chicken or 
Capon-pye is made the ſame way, almoſt boil'd, 
A Calve's Head Pye. 
LMOST boilthe Calve's Head, take out the 
Bones, cut it in thin flices, ſeaſon and mix it 
ich ſlic'd ſhiver'd Pallates, Cocks-combs, Oyſters, 
Muſhrooms, and Balls. Lay on butter, and cloſe 
the Pye with a Lear. 
A Neats Tongue-pye. 
ALF boil the Tongues, blanch them and ſlice 
them, ſeaſon them with ſavory ſeaſoning, ſlic'd 
Lemon, Balls, Butter, and cloſe the Pye. When 


* it 
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it is bak'd, take Gravy and Veal Sweetbreads, Ox. 
pallates, and Cocks. combs, toſs'd up, and pour i 
into the Pye. | | 
A V, eniſon-pye. PIE 
R AISE a high round Pye, ſhreda pound of Bes th 
Suet, and put it into the bottom; cut your Ve as 
niſon in pieces, and ſeaſon it with Pepper and Salt 
Lay it on the Suet, lay on butter, cloſe the Pye, aul 
bake it ſix hours. | 
Lamb: ſtone and Sweetbread pye. Vi 
OIL, blanch, and lice them, and ſeaſon then Sp 
with ſavory ſeaſoning ; ; lay themin the Pye wit 
Tic'd Artichoke-bottoms, lay on butter, and clolett 


Pye witha Lear. 
AB attalia-pye. 
” AKE four ſmall Chickens, and ſquab Pigeon, 
four ſucking Rabbets, cut them in pieces, and ſa 
ſon them with ſavory Spice; lay them in the Pyt 
with four Sweetbreads flie'd, as many Sheep 
Tongues and ſhiver'd Pallates, two pair of Lam 
ſtones, twenty or thirty Cocks-combs, with ſavor 
Balls and Oyſters; lay on butter, and cloſe the Py 


witha Lear. 

A Vealpye. | 
RAISE a high round Pye, then cut a Fillet d 
Veal into three or four Fillets, ſeaſon it with {i 
vory ſeaſoning, and a little minc'd Sage and ſwes 
Herbs; lay it in the Pye, with ſlices of Bacon attht 
bottom, and between each piece; lay on butter, an 
cloſethe Pye. Whenit is bak'd, and half cold, fi 
it up with clarified butter. | 

A Swan-p | U 


* 


K IN and bone the — ad it with Bacon, an He 
ſeaſon it with ſavory Spice, and a few Bay-lear ted 
powder'd; lay it in the Pye, ſtick it with Cloves, l Bu 


— butter, and cloſe the 'Pye; fill it up AS afor 
1ai 
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A Turkey-pye. 
ONE the Turkey, ſeaſonit with ſavory Spice, 
and lay it in the Pye, with two Capons cut in 
rieces, to fill up the Corners. A Goole-pyeis made 
the ſame way, with two Rabbets, and fill them up, 


as aforeſaid. | 

A Carp-pye. | 
LEED the Carp at the Tail, open his Belly, 
draw and waſh out the Blood with a little Clarer, 
Vinegar and Salt; then ſeaſon the Carp with ſayory 
Spice, and ſhred ſweet Herbs, Layitin the Pye with 
apint of Oyſters, Butter, and cloſe the Pye. When 


de 
1 


and put it into your Pye. 
. A Trout-pye. 

LEAN, waſh, and ſcalethem, lard them with 
pieces of a ſilver Eel roll'd up in Spice and ſweet 
Herbs, and Bay-leaves powder'd ; lay on and between 
them the bottoms of ſlic'd Artichokes, Muſhrooms, 
Oyſters, Capers, and flic'd Lemon ; lay on butter, 
and cloſe the Pye. 

An Eel-pye.. 


UT, waſh, and ſeaſon them with ſweet ſeaſon- 
ing, ahandful of Currans, Butter, and cloſe it. 
A Lamprey-pye. 
LEAN, waſh, and ſeaſon them With ſweet ſea- 
ſoning, lay them in a Coffin with Citron and Le- 
mon ſlic'd, butter, and cloſe the Pye. | 
An Oyſter-pye. | 
P ARB OIL aquart of large Oyſters in their own 
Liquor, mince them ſmall, and poundthem in a 
Mortar, with Piſtacio Nuts, Marrow, and ſweet 
Herbs, an Onion and ſavory Seeds, and a little gra- 
ted Bread; or ſeaſon as aforeſaid whole. Lay on 
Butter and cloſe it. 
A Veniſon-paſty. 
ONE a Side or a Hunch of Veniſon, cut it 
D ſquare, and ſeaſon it wich Pepper and Salt; make 
'- Wi up in your aforeſaid Paſte; a peck of F * 2 
UCKe 


itis bak*d, pour into the Lear the Blood and Claret; 
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Buck-paſtv, and three Quarters for a Doe; two 0 
pounds of Beet- ſuet at the bottom of your Buck « 
paſty, and a pound and a half fora Doe. A Lamb. 
paſty is ſeaſou'd as the Doe. 
| A Beef-paſty. | 
F RS T cut out and ſeaſon it over Night with Pep, 
per and Salt, a little Red-wine and Cochine, 
then make it up as the Buck-paſty ;.to each of thek 
Paſties ſeaſon the Bones, cover them with Waterin! 
Pan, and bake them with the Paſty; when baked 
ſtrain it, and pour the Gravy into the Paſty. 
o make Minc'd-pyes. 
'PAKE two pounds of Meat, four pounds d 
Suet, one pound of Raiſins, 5ve pounds of Cur 
rans, an Ounce and a half of Cinamon, half a 
Ounce of Nutmegs, half an Ounce of Mace, ani 
ſome Cloves, the Juice of four Lemons, and grate 
one Peel, three quarters of a pint of Sack, four Ounce 
of Sweetmeats, one pound of ſix-penny Sugar and! 


little Salt. 

An Apple-pye. | 
AKE a Dozen of Apples, and ſcald them ve. 
ry tender, and take off the Skin; then take th 
Pap of them, and put to it twelve Eggs, but half th 
Whites; beat them very well, and take a peniy 
Loaf grated, and a Nutmeg grated, Sugar to yon 
"Taſte, and a quarter of a pound of butter melted; 
mix all theſe together, and bake them ia a Diſh ; butte 
your Diſh, and take care that your Oven be not to 

hot. 1 N 
A Spring Pye. | 
"+ a hind quarter of Lank to pieces, take 
four Ounces of the lean, and make it int. 
forc'd-meat as for the lumber pye ; then wm it we o 
to little Balls as big as Nutmegs, ind ſome about th 
length and bigneſs of your little Finger; ſeaſon the 
Meat with Cloves, Mace, Cinnamon, Salt, and a lit 
Pepper; then lay in the Meat, with ſome Prunellas 
flit, and a little Spinage and Beat-leayes ſhred, bor 
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ſirſt butter the bottom of the pye; then put over it a 
pound, or leſs of preſery'd Citron or Lemon, Eringo- 
roots and Barberries, and a Lemon par'd and flic'd ; 
hen put in eight Ounces of freſh butter on the top lid, 
haſte it and putin as for a Chicken-pye. 
A ſweet Chicken-Pye. 
)JREAK the Bones of four Chickens, then cut 
them into little pieces, ſeaſon them highly with 
ace, Cinnamon, and Salt; have four yolks of Eggs 
hoil'd hard and quarter'd, and five Artichoke-bottoms, 
ght Ounces of Raiſins of the Sun ſton'd, eight Oun- 
ez of preſery'd Citron, Lemon and Eringo-roots, of 
ach alike, eight Ounces of Marrow, four ſlices of 
inded Lemon, eight Ounces of Currans, fifty Balls 


uhr forc'd-meat, made as for lumber pye, put in all 
ne with the other, but firſt butter the bottom of the 
i ye, and put in a pound of freſh butter on the top lid, 


nd bake it ; then put in a pint of Whitewine mix*d with 
little Sack, and, if you will, the juice of two O- 
anges, ſweetening it to your taſte, Make it boil, thick- 
nit with the yolks of two Eggs; put it to the pye 
hen both are very hot, and ſerve it hot. 

The ſame Ingredients for a Lamb or Veal pye, on- 
leave out the Chickens and Artichokes, and add to 
amb ſcalded Cheſnuts. 

Artichoke on Potato Pye. 

AKE Artichoke-bottoms, ſeaſon them with a 
little Mace and Cinnamon ſlic'd, eight Ounces 
t candied Lemon and Citron flic'd, Eringo- roots, 
d Prunella's, a flit of each, two Ounces of Bar- 
ties, eight Ounces of Marrow, eight Ounces of 
alins in the Sun ſton'd, and two Ounces of Sugar; 
ter the bottom of the pye, and put iu all one with 
e other, and eight Ounces of butter on the top lid; 
keit, then put on a Lear, made as for the Chicken 


| Umble or Calves Feet Pye. 

) OIL the Umbles of a Deer, and when cold 

ſhred them ſmall, with as much Deer or oe 
uet 
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ſuet as equals the weight of the Meat; then to fl 


pounds put one Ounce of Cloves, Mace, Cinnamon 
a little Salt, eight Ounces of candied Lemon flic'4 
a pound of Sugar, a pound of Currans, a pint of Sack, 
and the juice of two Lemons ; mix all together, and 
it is fit to fill your pyes. Boil calve's Feet almoſt e 
 nough, and ſhred them. | 
A Lumber Pye. 

HRE D a pound of lean Meat, with a pound 

Beef-ſuet, very fine; then ſeaſon it with Cloyez 
Mace, and Cinnamon, with a little Salt, a few Spriz 
of ſweer Herbs, avery little Lemon, both ſhred, and 
raw Eggs, threeſpoonfuls of grated white Bread, one 
of Sugar, the peel of a Lemon, a very little Peppe 
beat fine, and eight Ounces of Currans; mix all the 
together, then green it with Spinage- juice, and ad 
ſome Sugar, and make it into Balls as big as lit 
Eggs; then cut two Veal Sweetbreads in bits, and ſe 
ſon it as before; then have a candied Lemon, Ering 
roots, Damſons and Prunella's flic'd with Barberrie 
of each two Ounces, and fix yolks of Eggs, butte 
the bottom of the pye, then put all one with the other 
and a pound on the top lid, and bake it; then put i 
a Lear made as for the Chicken pye, and ſerve it hot. 

Artificial Veniſon for a Paſiy. 

TD ONE a ſurloin of Beef, a ſhoulder or a loin d 

Mutton, then beat it very well with a Rolling 
pin, then rub ten pounds of Beef with four Ounce 
of Sugar, and three Ounces of Mutton ; let it | 
twenty-four hours, then wipe it very clean, ſeaſoni 
high with Pepper, Nutmeg, and Salt, then lay it i 
the Form of a paſty, then roll the paſty almoſt fo 
ſquare, till the bottom is an Inch thick; to a ges 
paſty of Mutton, Beef or Veniſon, put a pound d 
Beef - ſuet ſhred ſmall, lay the paſte on paper, then 1a 
half the ſuet under the Meat, and put round thepy( 
ding Cruſt ; wet it well, and turn over the top, clok 


it well, and garniſh it; then bake it, put in the G 


vy, and ſerve it hot. When Lamb comes firſt, bolt 


| 
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| not, but break it very ſmall ; lay on it a few pick- 
ed Barberries, three or four ſlices of rinded Lemon, 
and to Lamb or Veal put two pounds of ſuet, as a- 
ore ſaid. | ' 


' Puffs of Oranges. 
ARE off the rinds from ſevile Oranges, or Le- 
mons, then rubthem with Salt, let them lie wen- 
four hours in Water, then boil them in four chan- 
pcs of Water, make the firſt ſalt, drain them dry, 
nd beat them fine to a puff; then bruiſe in the pieces 
of all that you have pared, then make ir very ſweet 
rich fine Sugar, boil it till it is thick, let it ſtand till 
tis cold, and then it will be fit to put in the paſte. 
| Another May. | 4 
ALT them whole, then boil them as above di- 
rected, and when they are cold, ſlice them very 
hin, put a little Sugar over the bottom of the Tart, 
hen lay in the ſlices with a little Sugar, and fo fill the 
arts or patty-pans; you may lay flices of pippins 
between the Oranges. 
Minc'd Pyes and Egg Pyes the ſame Way. 
HRED two pounds of lean Meat, and two 
D pounds of Beet-ſuet, very fine; ſeaſon it with an 
Vunce of Cloves, Mace, and Cinnamon, alittle Salt, 
pound of ſugar, eight candied Lemons, and Ci- 
ons, and four Ounces of Dates, all ſhred or ſliced, 
little Lemon-peel ſhred fine, and a pound of Rai- 
Ins of the Sun ſtoned and ſhred, three pounds of 
urrans a pint of Sack, and the juice of three Le- 
ons, or Verjuice; then mix all OT, and it is 
it to fill your pyes ; the beſt Meat is Neat's T ongnes,' * 
ut Beef, Mutton, or Veal, are very good for pre- 
ent uſe, Shred the Meat raw, if not, parboil the 
Longues til] they will blanch, and when cold ſhred ; 
en dojl the Eggs hard, and ſhred them fine with no 
ore than the weight of the Eggs. 
Jok An Artichoke or Potato Pye. | 
i [ OIL the bottoms of twelve Artichokes, and 
WD the yolics of as many Egs, hard, five or fix 
| Ounces 


102 be Houſe-keeper's Pocket- Book. 


Ounces of candied Lemon and Citron fliced, half: 
ound of Raiſins, two or three blades of Mace, alittle 
Nun ſliced, four Ounces: of Sugar, and th 
Marrow of one bone; put all into your pye; wil 
half a pound of butter; when it is baked, put in: B 
Caudle made of Sack, Cream, and Eggs, mixedoye 
a ſlow Fire, and ſerve it. ; 
| Paſte for Tarts. 
"FAKE better than two pounds of Flower, break i 
a pound of butter, rub it very ſmall, then break 
in ſix Eggs, and as much Cream as will make it into 
a ſtiff paſte; mould ir and roll it very thin, and babe 
it ina flow Oven. | 
Paſte Royal. 


Mix into a pound of fine Flower four Ounces d 
loaf Sugar beat, and half a quarter of an Ounq 
of Cloves, Mace, and Cinnamon; then break in 
bits a pound of freſh butter, and rub it about wellin 
the Flower; then put to it three Eggs, whip ther 
Whites to Snow, and put ſuch an equal qvantity d 
Sherry and raw Cream as will make. ir a {tiff paſte; 
then it will be fit for patty-pans, Cheeſecakes, Flo- 
rentines, and the like, You rollin the butter as you 
do for puff- paſte, but not for Cheeſecakes and patty: 


pans. 
| Puff Paſte. 

UB into two pounds of Flower four Ounces d 
ſweet butter, then put in two Eggs, and why 
the Whites to ſnow ; then put in cold Water, and 
make it up to aſtiff paſte; then roll it up four ſquare, 
till it is but one Inch diltant ; duſt over it Flour ven 
thick, double it up at three times, then roll. it out a 
gain, and butter and flower i: as before; do fo five 
times; roll in eighteen Ounces ef freſh butter, and 

it will be fit for uſe. : 

Paſle for a Hf A | 

R UB in fourteen pounds o f lower, ſix pound: 
of butter; don't rub it too fine; then makes 
Hole in the Flower, and put in ten Eggs, and wa 
. the 
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their Whites to Snow; then make it to a ſtiff paſte 
wich cold Water, and it will be fit for any Meat paſty. 
Paſte for Caſtards. 


and make it upto a ſtiff Paſte ; you may add to it 
alittle Sugar, and it will be fit to cut in croſs Cuts, or 
for garniſhing that whichisto be ſtuck upright. 
Paſte for high Pyes. 
OaPeck of Flower put three pounds of butter, 
makeit boil in Water, then make the Paſte very 
ſtiff, and very hot; fot ſmall Pyes, put in a pound of 
butter to a Quartern of Flower. 
To make Iceing. 3 
D EAT and ſift a pound of double - reſinꝰd Sugar 
d through a Lawn Sieve; then whipthe Whites of 
hreeEggs to Snow very thick, put in the Sugar by 
Degrees to them, and when all is in, beat it together 
alt an Hour ; it muſt beas thick as it will but juſt run, 
f not, put in two ſpoonfuls of Orange or Roſe-water, 
which diſſolve a Grain of Musk, or Ambergreaſe; 
hen lay on a little of the Iceing quick with a Bruſh or 
10 nife. If you garniſh it with ſmall colour'd Com- 
ugs as Sweet-meats, ſtick them all upright in ſprigs, 
Ir the Iceing, if cold, with the White of an Egg. 
| White Puff wy pu | 
NUB a quarter of a pound of Butter into two 
pounds of Flower, and put in the Whites of three 
vos beat up, and make it up with cold Water; then 
b in a pound of butter more; if you would have it 
low, put the Volks into the Water. | 
To make the Queen's Delight, | _ 
AKE a pound of double refin*d Sugar, beat it 
ſmall and ſift it, fix Ounces of blauch'd Al- 
nonds well beaten, and mix them together with the 
roth of the Whites of Eggs, and a Grain or two f 
usk ; make a Paſte thereof, and roll it out thin, then 
utit to the ſizeof the Top of a Wine Glaſs, put 
ly round pieces of {weetmeat, and cover it with as 
ther bit of Paſte, and =_ the Edges with the nars 
5 row 


OIL ſome far Water, then put to it fine Flower, 
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row End of a Funnel, and bake them on a S 
. when the Oven is almoſt cold "2 1 
AXA fine Cake. 

ws i AK E aquarter and half of fine Flower, and fi 

pounds of Currans, one Ounce of Cloves art 
Mace, ſome Cinnamon, two Nutmegs about! 
pound of Sugar, ſome Lemon, and Orange, any 
Citron, candied, cut in thin pieces, a Pint of ay 
ſweet Wine, ſome Orange flower Water, a Pint q 
- Yeaſt, a _ of Cream, two pounds of but 
melted, and pour in the middle; then ſtrew ſong 
Flower over it, and let it ſtand half an Hour to riſe 
then knead it well together, and lay it before the Fin 
to riſe, and work it up very well; then put it in; 
Hoop, and bake it two Hours and a half in a gent 


Oven, 
| Seed Cake. 
AK E three pounds of fine Flower, and tm 
pounds of butter, rub it in the Flower, ei 
Eggs, and four Whites, a little Cream, and five ſpoot 
fuls of Yeaſt; mix all together, and put it before th 
Fire to tiſe, then put in three quarters of a pound 
Carraway-comfits, and put it in a Hoop well butter 
An Hour and a halt will beak it. 
To make Rice Cheeſecakes. 
T AK E a pound of ground Rice, and boil it in 
1 Gallon of Milk, with a little whole Cinnamol 
till it is of a good Thickneſs; then pour it into api 
and ſtir about three quarters of a pound of freſh Butte 
in it ; then let it ſtand cover d till it is cold, put in twell 
Eggs, and leave half the Whites out, and a pound 
Currans; grate in a ſinall Nutmeg, and ſweeten it 


your Palate. 

97-3: n A Batter Cake. 
TAKE fix pounds of Currans, five pounds 
1 Flower, an Ounceof Cloves and Mace, a lit 
Cinnamon, half an Ounce of Nutmegs, balf 
pound of pounded and blanch'd Almonds, three qu 
ters of a pound of flic'd Orange and Lemon-peel, b 
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pint of Sack, a little Honey-water, a Quart of good 
Je Yeaſt, * of Cream and a pound and half of 
Butter melted therein; mix it togeter in a Kettle over 
: ſoft Fire ſtirring it with your Hands, till it is very 
ſmooth and hot; then put it in a Hoop, with a butter'd 
paper at the bottom. 

A Seed Cake. 
AKE three Pounds of ſmooth Carraway-com- 
fits, fix pounds of Flower, halfa pound of Sugar, 
m Ounce of Spice, rub'd in very fine with a pound of 
Butter; make a whole inthe Flower, and put in three 
ts of Ale Yeaſt, half a pint of Sack, a little Ho- 
ey-water, and a pint of warm Milk, mix'd together; 
hen ſtrew a little Flowerthereon, let it lie to riſe, put 
in a Hoop, ſtrew on it double-retin'd Sugar, and 
ough Carroway-comfits, and bake it. 

 Cheeſecakes, | 
D OI1La Quart of Cream or Milk with eight Eggs 
J well beat, ſtir it till it s a Curd, then ſtrain it, and 
nix it with the Curd of three Quarts of Milk, three 
quarters of a pound of butter, two grated Biskets, 
vo Ounces of pounded and blanch'd Almonds, with 
little Sack and Angel-water, half a pound of Cur- 
ans, ſeven Eggs, and Spice and Salt; beat it up with 
little Cream till it is very light, and fill the Cheeſe- 
es. Theſame Way you may make Cheeſecakes 
th the Curd of a Gallon of Milk, without the Egg 


urd 


| Portugal Cakes. Ie 
UT a pound of fine Sugar, a pound of freſh But- 
ter, five Eggs, and a little Mace beat, into a broad 
an; beat it up with your Hands till it is very light, 
id looks curdling ; then put thereto a pound o 
lower, half a pound of Currans very dry, beat them 
ogether, fill your Heart-pans, and bake them in a 
ack Oven, You may make Seed Cakes the ſame 
ay, only put Carraway Seeds inſtead of Currans. 
Ka. Singer 
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0 SIN F228 Gingerbread Cakes. 40-490 
AR E three pounds of Flower, a pound of Sy. 
gar, a pound of Butter rub'd in very fine, with 
two Ounces of Ginger, and a grated Nutmeg; mi 
it with a pound of Treacle, and a quarter of a pint of 
Cream, warmed together; then make up your Bread 
ſtiff, roll them out, and make them in thin Cake, 
Bake them in a ſlack Oven. | 
ba. | Another Way. * | 
A K Ea quarter ofa peck of Flower, two pound 
and three quarters of Treacle, a quarter of 4 
pound of Ginger, and half an Ounce of Corjande 
and Carraway Seeds bruifed ; make it into large Cakes, 
Put into either of them Sweetmeats, if you pleaſs 
When they are bak*d, dip them in boiling Water u 


glazethem. 8 ä 
„„ ee 
AK Ea pound of butter, a pound of double: 

fin'd Sugar fifted fine, and put to it a little Mac 
beat, and four Eggs; beat them altogether with you 

Hands, till it is very light, and looks Curdling ; the 

put to them a and a half of Flower, and 10 

them into little Caxes. 

64 KNice Cheeſecales. 
AKE a pound of ground Rice, and boil it in 
4 Gatton of Milk with a little whole Cinnamal 
till it is of a good Thicknefs ; then pour it into a pal, 
and ſtir about three quarters of a pound of freſh-But 

ter in it; then let it ſtand cover'd till it is cool, put i 

twelve Eggs, but leave half the Whites out, a poult 

of Currans, grate in a ſmall Nutmeg, and ſweets 
it to your Palate. 

T A Plumb Cake. 


KE three pounds of Flower, rub into it 
pound of Butter, and three Eggs, Volks all 
Whites; then take three Gills of Cream, and mal 
it pretty warm, having in your Flower ſeven Spool 
fuls of Yeaſt; mix theſe all well together, and bet 


it well with your Hand; then ſet it before che Fire 
I * 


— © "41 — — 
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riſe, and when your Oven is hot, add to it two pounds 
of Currans, a pound of Sugar, and half a Gill of 
Brandy; mix all theſe together, and ſo put it in your 
Hoop, and what Sweetmeats you will, and ſeaſon it 
with Mace or Nutmeg. An Hour and a half will 


bakeit. 

To make Cheeſecake Meat. 2 
UT toten Eggs a Quart of Milk, boil them to- 
gether, ſtrain them, beat the Eggs in a Bowl, and 


16 Wikethat you ſtrain from the Eggs, and boil it in a Pan, 
f 1 {vith Bread, like a Halty-pudding; put in a quarter of 
de pound of butter, mix it and the Eggs together, then 
deut in Plumbs, Currans, with Seaſoning, and Sugar, 


nd a little Sack. 


Ane Cake. | 
R Y a Gallon of Flower well before the Fire, 
LF thentakean Ounce of Cinnamon and Nutm 
yell beat, half a pound of Orange, Lemon, an 
ton Peels ſlic'd, four pounds of Currans, a pound 
ndahalf of Sugar, a Gill of Sack, a Gill of Cream, 
Gill of Veaſt, and two pounds and a half of butter 
elted ; mix all theſe well together, let it ſtand half 
Hour before the Fire to riſe, then pat it in the Pan, 
nd bake it, and when it is enough glaze it. , 
Wy "ory: Cakes. _ 

AK E a pound of Sugar, and beat it fine, four 
Volks and two Whites of Eggs, half a pound 
butter, a lxtle Roſe-water, fix ſpoonfuls of warm 
team, a pound of Currans, and as much Flower 
will make it up; ſtir them well together, and put 
em into your patty-pans, being well butter'd ; bake 
em in an Oven, almoſt as hot as for Manchet, for 
If an hour ; then take them out and glaze them, 
d let them ſtand but alittle after the Glazing is on, 


le, 
A Seed Cake. | 
AK E a pound and a half of Flower dried be- 
fore the Fire, a pound and a half of butter, a 
re Fund and a half of Sugar, nine Eggs, Whites and 
i K 3 Yolks, 
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Yolks, three quarters of an Ounce of Carraway. 
ſeeds, and a Nutmeg grated; heat a Bowl very hot 
work the butter with your Hands before the Fire til! 
it is like thick Cream, then work in the Sugar by de. 
grees, andthen putin the Eggs, being very well beat, 
and by degrees put in the Flower alſo, with the Nut. 
meg and Seeds; beat it well together, then put it into 
your Hoop. An hour will bake it, but the Oven mu 


not be very hot. 
Amond Cheeſecakes. 
1 A quarter of a pound of blanch'd Al. 
1 monds and beat them, then beat ſix Eggs, a Le- 
mon- skin grated off the Lemon as it is whole, half 
pound of butter, and half a pound of fine Sugar; 
beat all together, and then put them into Paſte. 
CO. r 
F-AKE four pounds of Flower, and dry it by the 
+ Fire, and ſeven pounds of Currans ; let thembe 
well waſh'd and pick'd, and let them ſtand at th 
Fire to keep warm, and take three pounds of Butter, 
and apint and a half of Cream; ſet your butter and 
Cream over the ire till the butter is melted, and take 
half a pound of double-refin'd Sugar dry'd, and hal 
an Ounce of Mace beat; mix your Mace with tie 
Flower, then take twenty Eggs, and half the Whites 
and a pint of Ale Yeaſt; beat your Eggs, and mit 
all together with your Flower, then let it ſtand hal 
an Hour by the Fire to riſe ; then put the Currans in 
juſt when it is ready to go to the Oven; ſo put iti 
Hoop, and let it bake an Hour, and if you have a mint 
for Sweetmeats, put in a pound of Lemon, Orange 


and Citron. | 
1 A Seed Cale. 
T AK E a pound of fine Sugar fifted, and a poull 
of the belt butter; beat it with your Hands he 


an hour, and eight Eggs, and a pound of Flower 
an 


beat it all together, 


add a penny worth of Ci 
way ſeeds. | 


* 
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To make a good Cake. | 

AKE a peck of Flower, and rubin it a pound 
T of butter, then ſet on a Sauce-pan of Cream 
a much as will wet it, ſlice into it a pound of butter, 
and when it boils, take it off to cool; then mingle 
with it the Flower, three large Nutmegs, fix blades 
of Mace beat, a pound of Sugar, ſome Roſe-water, 
and two pounds of Currans; when you have min- 
led all theſe in the Flower, and made around Hole 
init, then take a pint of Ale Veaſt, and beat into it the 
Volks of eight Eggs, half a pint of Sack, and tem- 
per it with your Cream and butter; be ſure not to make 
t too wet, neither muſt it be too ſtiff; then ſer it by the 
Fire to riſe, and cover it, then put it into a Rim of 
Tin, and ſet it in a hot Oven. An hour and a half will 
bake it. When it comes out of the Oven, beat ſome 
Whites of Eggs, and waſh it over, and ſift on it ſome 


fine Sugar. 
To make Cheeſecakes, © 
D RAIN a Quart of tender Curd from the Whey 
then rub it through a Hair Sieve with the back of 


Spoon, beat into it half an Ounce of Cinnamon and 


Mace, eight Ounces of fine Sugar, eight Ounces of 
Currans, eight Yolks of Eggs, four Ounces of Al- 
monds blanch'd and beat fine, with a ſpoonful of O- 
tange- flower or Roſe-water, to keep it from oiling; 
then grate four Naples Biskets into a pint of Cream, 
and boil ittill itis as thick as a Eaſty- pudding; keep it 
ſtirring, then mix into it ten Ounces of fine freſh but- 


ter, and put ir to the Curd; mix all well together, and 


it will be fit to fill your Paſte. 
| Another Way. 

UST boil a pint of Cream with a little whole 
[ Cinnamon and Mace, then take it off, take out 
the Spice, and grate into it eight Ounces of Na- 
ples Biskets; ſet it on a Fire, and make it boil, and 
take it off, and beat the Volks of twelve Eggs; then 
ſet it on the Fire, and ſtir it till it is as thick as Curds, 
and put to it four Ounces of Almonds ; beat it as a- 
foreſaid, 
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foreſaid, then ſweeten it to your Taſte with Sugar, and 


it ĩs fit. 
| For Rice Cheeſecakes. VE 
L E A VE out the Biskets, and thicken it with the 
L Flower of Rice, as before. 
ü A rich Cake. 724 
D RY ſeven pounds of Flower, then rub intoit 
two pounds of freſh butter, and mix into it an 
Ounce of Cloves, Mace, and Cinnamon, two 
pounds of Sugar, a pound of candied Lemon and 
Citron ſlic'd, four Ounces of Dates flic'd, twelve 
Eggs, whip your Whites to Snow, a Quart of Ale 
Yeaſt, a pint of Sack, and-half a pint of Orange- 
flower Water, or Roſe-water ; then melt a pound of 
butter in a Quart of Cream, make it Blood warm, 
putall into the Flower, and mix them together ; then 
mix into it fix pounds of Currans, and put it into a 
butter'd Hoop. Bake it three hours and a half. Ice 
it when it is cold. | 
Another Cake. 
AKE fourpounds and a half of Flower, and 
two pounds of Currans, and mix them toge- 
ther; take a Quart of Milk, and boil it a little, and 
a pound of butter; when it is almoſt cold, put in a- 
bout half, or three quarters of a pint of good light 
Yeaſt, ſome Sugar, and a little Salt; then (train it in- 
to the Flower, and mix it well, and let it lie a little be- 
fore the Fire. What Spice you put in, mult be firlt 
mix'd witu the Flower. 
Portugal Cake. 
IX into a pound of fine Flower a pound of 
Loaf- ſugar beat and ſifted, then rub into it a 
und of pure 1weet butter, till it is thick like grated 
read; then put to it two ſpoonfuls of Roſe- water, 
as much Sack, ten Eggs, and whip the Whites to 
Snow; then put in it eight Ounces of Currans, mix 
all well together, and butter the Tin- pans; fill them 
but half full, and bake them. If they are made with- 


out Currans, and kept in adry place, they will keep a 
Year; 
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Year ; add a pound of Almonds blanch'd, and beat 
with Roſe- water, as above, and leave out the Flows 
er. Theſe are another Sort, and better. 
A Carraway Cate 
E LT two pounds of freſh butter in Tin or 
Silver, let it ſtand twenty-four Hours, then 
rub into it four pounds of fine Flower dried, mix in 
cdoht Eggs, and whip the Whites to Snow, a pint of 
Ale Yealti and a pint of Sack; mix all together, and 
put in two pounds of - Carraway-comfits; put it into a 
butter d Hoop, and bake it two Hours and a half; you 
may mix into it half an Ounce of Cloves and Cinna- 
mon. ks BEN; St: 45 
To make clear Cakes of Quinces, Pears, Plumbs, 
e 1441.30.08; pr acdbrill! Ol qt 170 
ARE your Quinces, andputthem inta cold Wa- 
ter as you pare them, ſlice them from the Core, 
and put them in a ſilver Flagon, or earthen pot, with; 
out Water, and ſet them into a pot of Seething-wa-! 
ter, uncover'd or ſtop'd; make the Water boil a- 
and when you ſee any Syrup come from the Fruit 
pour it away into a Glafs, with a piece of Tiffany tied 
onit ; then take the Weight in 'double-refin*d Sug; 
wet it with four or five ſpoonfuls of Spring - water, and 
boil it to a Candy height; then put in four or five 
ſoonfuls of the Juice, ſet it ou a gentle Fire, and ſo 
by little and little put in all, continually ſtirring it, 
and when you think it is thick enough, take it off, | 
put in a little Juice of Lemon to clear it (if -yau like 
the Taſte ); then pour it into glaſs Saucers, and ſet it 
Into your Stove, which muſt be kept with a continual 
Heat; turn it as ſoon as it caudies, and take Heed of 
over-drying it. 1 | 221-2 1128 


— 


You may make the Sugar of « hard Candy, and 
then put in the Juice, and ſet ĩt no more onthe Fire. 
To make Cakes. 3.90 

T AK E four pounds of Flower dried in an O- 
ven, ſix pounds of Currans, fourteen Eggs, and 

ix Whites, three ſpoonfuls of Sack, a quarter of a 
pint 


| 9 
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pint of Cream, a ſpoonful of Orange- flower or Roſe- 
water, two pounds of butter waſh'd in Roſe- water, 
and four Nutmegs beat; the Currans muſt not be 
waſh'd, but pick d and rub'd; the butter muſt be 


rub'd in cold after the Currans are rub'd in the Flow. 


er; to this quantity you muſt have two pounds of 
Loaf-ſugar ſearc'd. Bake them in a quick Oven; 
half an hour will ſerve. Theſe Cakes are better 
when they are a Week o1d, than they are the firſt Day, 
>: Saffron Cakes. 7 
FAK E half a peck of the fineſt Flower, a pound 
of butter, and a pint of Cream, or good Milk; 
ſet the Milk on the Fire, put in the butter, and a good 
deal of Sugar; then ſtrain Saffron, to your Taſte, 
and Liking, into your Milk; take ſeven or eight Eggs, 
with two Volks, and ſeven or eight ſpoonfuls of 
Veaſt; then put the Milk to it, when it is almoſt cold, 
with Salt and Coriander-ſeeds ; knead them all toge- 
ther, make them up in reaſonable Cakes, and bake 
them in a quick Oven. 
* To make a great Cale. | 
22 E a peck of Flower, by Weight twelre 
1 pounds, twelve pounds of Currans, two 
pounds of Raiſins of the Sun, ſton'd and ſhred very 
ſmall, two pounds of Sugar, five pounds of butter, 
half a pint of Sack, five or fix Eggs, half a pint of 
Roſe- water, three pints of the beſt Ale Yeaſt, five 
pints of Cream, or Strokings, an Ounce of Cinn# 
mon, fix Nutmegs, and ſome Cloves and Mace; d. 
vide your Flower into twoParts, boil the Cream, and 
when it is almoſt cold mix it with the Yeaſt ; then put 
it to the one half of the Flower; working it very 
well ;-ſet it before the Fire, and cover it. Melt the 
Butter and Roſe-wateron a gentle Fire, and beat the 
butter well with your Hands; the other Flower muſt 
be ſet beforethe Fire, and made as hot as you can, and 
our Currans and Raiſins well mix'd together, laid 
fore the Fire, and made very hot; you muſt lay your 


Spice and Sugar over a Chafing-diſh of Coals, 12 
5 | make 
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make all as hot as you can ſuffer your Hand in; tben 


mix the Flower, and all the reſt, with the other Paſte, 
and keep it hot till it is put into the Oven; when all is 
mix'd, it will be no thicker than a Pudding; flower 
your Paper well that is to beat the bottom, and ſet up- 
on it a Hoop, either of Wood, or triple ſtrong Pa- 


| per; pour your Cake into the Hoop, and ſet it in the 
Oven, then take ſix Whites of new-laid Eggs, and 


apound of double-refin'd Sugar, and beat the Eggs to 
aFroth with a little Roſe- water; then put in the Su- 
gar, and beat it till it is as white as Snow, and when 
your Cake is ready to draw, ice it over with a Spoon, 
and let it ſtand till it hardens. 
A Seed Cake. 
T AK E even pounds of Flower, and two pounds 
anda half of butter; rub it together till it is like 
Crumbs of Bread, ſeaſon it with three quarters of an 
Ounce of Cinnamon, as much Nutmeg, a little 
Cloves, Mace, and Salt, half a pound of Sugar, fix 
Eggs, and three Whites, three pounds of Carraway- 
comfits, a pint of Ale Yeaſt, and a Quart of Cream; 
ſcald the Cream, and when it isa little hotter than new 
Milk ſtir in a quarter of a pint of Sack ; with this 
knead your Cake, put your Comfitsinto the Cream, 
and when your Paſte is made, lay it before the Fire to 
riſe, and break it in pieces on a Table, and work it 
with your Comfits ; then make up your Cake, and 
_ it all over with ſome of the Paſte thin roll'd; ſo 
ake it. | 
J A Cheeſecake. 
AKE half a pint of ſweet Cream, the thickeſt 
you can get, ſet it on the Fire, and when it 
boils put in as much fine grated Bread ſifted as you can; 
make it wet till it is very ſtiff, then taketwo gallons of 
new Milk, and a quart of Cream, et it together with 
alittle good Runnet, not quite ſo ht as it comes from 
the Cow, and when it is come break itſoftly, and after 
letting it ſtand a little while, wey it in a canvas ſtrainer, 
ad when it is dry wey'd, break it very well wa your 
, an 
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Hands againſt a Tray; then put in your Bread, and 
break it very well with the Curd, put in a whole gta. 
ted Nutmeg, theyolks of two Eggs, halt a poundef 
Sugar finely beat, half a pound of Currans, ſome 
Roſe- water, and a little Salt; ſtir it all together, then 
put it in your Coffin, and when they are riſen in the 
Oven, and begin to look brown, take them out, hay. 
ing half a pound of the belt freſh butter melted, with 
alittle Sugar and Roſe-water, ready to pour on them; 
then ſtrew on ſome fine Loat-ſugar over the top of 
them, then ſet them into the Oven again, and when 
they are iced, draw them. 
To male a Cake which will keep good a\Quarter . 
| Fear. 
AK E eight pounds of Flower, nine pounds d 
Currans, well pick'd, waſh'd, and dry'd, two 
pounds of butter, a quart of Cream, a quart of Al: 
Veaſt, alittle Sack and Roſe-water, a pound of 8 
gar, the yolks of ſixteen Eggs well beat, and wha 
Spice you think fit; mix them together, and ſeaſon i; 
and when your Oven is hot pur it into a Hoop, and 
bake it ; mix the whites of Eggs with ſome double- 
refin'd Sugar, and when it is bak'd ice it over, and 
ſe it in the Oven till it is dry. 
A Pudding made with Rasberries. 

we AKE theyolks of eight hard Eggs chop'd ſmall 

and put them to a pint of Cream; then beat fout 
Eggs, and put in two ſpoonfuls of Flower, and s 
much Powder-ſugar ; then put to it four penny N# 
ple Biskets, and put in as much ſyrup of Rasberries as 
you think proper, to give ita Flayour and a Colour; 
mix all this together. If you will you may bake it iu 
a fine Cruſt roll'd thin, and laid in a Diſh, or baks 
without, in a gentle Oven. 

| Potato Pudding, 

AK E ſome good Potatoes, and boil them ten- 
der, then bruiſe them in a marble Mortar til 
they become a paſte; then take two Naples Biskets 


grated, a Carrot grated, and a little Orange-flowe 
an 3 Water, 
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water, ſome Mace and Nutmeg, ſome Sugar, and 
ſome butter'd Eggs; mix theſe together, put it in a 
Diſh, with ſlices of butter laid upon your pudding, 
and half an hour will bake it. Serve it hot wit 
ſic'd Lemon. \[t-is beſt to put ſomepulp of Oranges 
into the pudding before you bake it. . 
To make a light Pudding. 

AK E a pint af Cream, and put ſome Nut- 
meg, Cinnamon, and Mace, and boil it with 
the Spice; when it is boil'd take out the Spice, then 
take the yolks of eight Eggs, and four of the Whites; 
beat them well with ſome Sack, then mix them with 


Sa SF FSF. & 


our Cream, with a little Salt and Sugar, and take a 
halfpenny white Loaf, and a ſpoonful of Flower, 

gad put in a little Roſe- water; beat all theſe well to- 

wo ether, and wet a thick Cloth, and flower it, and 


ut your pudding into it, and tye it up, and when 
he Pot boils, it muſt boil an hour. Melt butter, 
ack, and Sugar, and pour over it. 
| A Rice Pudding. | 

AKE fix Ounces of the Flower of Rice, put ic 
in a quart of Milk, and let it boil till it is pret- 
thick, ftirring it all the while ; then pour it in a 
jan, and ſtir in it half a pound of butter, and ſix 
Dunces of Sugar. When it is cold, grate in a 
Nutmeg, and beat and ſtir all this together; put a 
tle fine paſte at the bottom of your Diſh, and bake it. 
A BoiPd Pudding. 


ſtone three quarters of a pound of Raiſins, then 
ike ſome grated Nutmeg, a large ſpoonful of Su- 
e, 4 little Salt, ſome Sack, four Eggs, three ſpoon- 
als of Cream, and five ſpoonfuls ot Flower; mix 
heſe together, tie it up in a Cloth, and let it boil three 
ours, Melt butter, and pour over it. 
Black Puddings in Guts. n 

AKE the Liver of a Hog, freſh kill'd, boil it 
till it is enough, with the Milt; then bruiſe them 
na marble Mortar till they come to a Pulp, with half 
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as much hog's Fat, ſhred ſmall, as will amount © MW” 
the Quantity, and with them mix ſome blood of 2 
Hog, or Gooſe, or Sheep, that has bleed freſh, and 
beat theſe all the time with a little Salt, and the fol 
Jowing things; ſhred ſome ſweet Herbs ſmall wit 
ſome Pennyroyal, add a little Salt, the yolks 
Eggs butter d, ſome Spice, to your mind, in powder 
and, if you will, ſome Grots, or dried Oats, a little 
Cut in the Mill, that have been ſteep'd twenty hour 
in Water, til the whole comes to a due Coy. 
fiſtence to put in the Guts; then put it in, and ty: 
them up, and boil them in a large Kettle with Hy 
at the bottom, and when they are ſwell'd enough, 
lay them upon Hay to dry, and turn black, 
” A Richmond Padding. 

T AKE a pound of Beef- ſuet ſhred very ſind}, 

= then take a pound of Raiſins of the Sun, and 
ſtone them; then put to themtwoſpoonfuls of Floy: 
er, ſix Eggs beaten, a little Sugar, half a Nutme 
grated, and a little Salt; mix theſe together, put 
it in your Cloth well flower'd, and boil it {ix hour, 


and ſerve it up. . 
A Batter Pudding. '# 
AKE apintof Milk, fix Eggs, four ſpoonfils 
of Flower; put in half a Nutmeg grated, and: 
little Salt; you muſt take care your Pudding is no 
thick ; flower your Cloth well. Three quarters 0 
an Hour will boil it. Serve it with butter, Sugar 
and a little Sack. | 
| A fine Bisket Pudding. | 
FAKE a pint of Cream, or Milk, three pen 
' Naples Biskets grated ; pour your Milk or Creail 
over it hot, and cover it cloſe till it is cold; the 
putin ſome Nutmeg grated, the yolks of four Egg 
and two Whites, beaten, a little Orange-flowes W. 
ter, two Ounces of Powder-ſugar, and half a ſpool 
ful of Flower; mix them well together, and boil! 
in a China baſon butter'd well on the inſide; tye it! 
2 Cloth well flower'd, and boil it an hour. * 
. in 


* 


and Sugar. | | 
To make a Beggar's Pudding. 


Water, and maſh the Bread; add ſome powder'd Gin- 


or Sack, ſome Lisbon Sugar, and ſome Currans; 


ine Cheeſecae. 
Plain Pudding. 


all well 5 — butter your Diſh, and put your 
hree q 


Pudding in. 
| ry ſmall; and mix. it with grated Bread ; then. 
lapint of Milk, and pour upon it; put to it ſome 
ket-ſuct, fix Eggs, and half a pound of Currans ; 


Neat's Foot Pudding. 


id a little Salt, Sugar, White wine, and ſome Roſe- 


xd Citron, or Lemon- peel; then butter your Diſh, 
id put it in. An hour will bake it. 

A Carrot Pudding. 
of a pound of Carrot, put half a pound of grated 
ittle Salt, three ſpoonfuls of Sugar, four or five 


le Orange- flower Water, and half a piut of Cream q 
L 2 mix 
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xing turn'd out of the bottom, with butter, Sack, 

AKE ſome ſtale Bread, pour over it ſome hot 

Water, till it is well ſoak'd ; theꝝ preſs out the 
er and Nut meg grated, a little Salt, ſome Roſe- water 
mix theſe well together, and lay it in a pan well but 
er'd on the Sides; and when it is well flatted with a 
ppoon, lay ſome pieces of butter on the top, bake it 


1a gentle Oven, and ſerve it hot. You may turn it 
gut of the pan when it is cold, and it will eat like a- 


Ak E a quart of Milk, and boil it, then ſtir in- 
ſome Flower till it is thick, then put in half a 
ound of butter, ſix Ounces of Sugar, a Nutmeg grated 
little Salt, nine or ten Eggs, but not all the Whites; 
uarters of an hour will bake it. 


AK E a Neat's Foot, bone it, and chop it ve- 


en put to it ſome beaten Ginger, a little Nutmeg, 


iter; then butter four Eggs, and mix all together, 
th ſome blanched Almonds beat, and ſlices of can-- 


AKE raw Carrots, and grate them; to a quarter 
read, half a Nutmeg grated, a little Cinnamon beat, 


335, half a pound of butter melted, a Glaſs of Sack, a 
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mix it all together, and beat it well; then put it in + 
Diſh with Puff-paſteat the bottom, bake it gently, and 
ſerve it hot. Garniſh it with Lemon ſlic'd, and Sugat 
grated over it. e - 
» A Marrow Pudding. 
OIL a quart of Cream or Milk with a ſtick of M;; 
Cinnamon, a quarter'd Nutmeg, and 4arge vc 
Mace; then mix it with eight Eggs well beat, a little Nl 
Salt, Sack, and Orange-flower Water, and ſtrau Ws: 
it; then put to it three grated Biskets, a handful of WM; 
Currans, as many Raiſins of the Sun, the Marrow ed 
of two bones, all to four large pieces; then gatheri Wn, 
to a Body on the Fire, and put it in the Dith, having bei 
the brim garniſh'd with Putt-paſte, and raiſed in tie! 
Oven; then lay on it the four pieces of Marrow, no 
colour'd Knots, and Paſte, flic'd Citron, and Lt 
mon-peel. Half an Hour will bake it. aL 
| An Almond Pudding. - 
TAKE half a pound of Jordan Almonds blanch'd, 
and pound them in a Mortar, with a quarter ot a 
pound of piſtacio Nuts, four grated Biskets, three 
quarters of a pound of butter, a little, Salt, Sack, 
and Orange- flower Water; then mix it with a quar 
of Cream, and eight Eggs; being boil'd and mird 
together with ſweet Spice and Sugar, pour it ind 
your Diſh, being cover'd with Puff-paſte, and gu- 


nilh the brim, 15 | 
A Carrot Pudding. 
B OIL two large Carrots, and when cold pount 
them in a Mortar, and ſtrain them through 1 
ſieve; mix them with two grated Biskets, half! 
pound of butter, Sack, and Orange-flower watt, 
Sugar, and a little Salt, apint of Cream mix'd will 
ſeven yolks of Eggs, and two Whites; beat thel 
together, and put it in a Diſh cover'd with Puff-paltt 


and garniſh the brim. | lot 
An Orange Pudding. Vat 
Or d: 


T AKE the peel of two ſeville Oranges, bollt 


up as for a Florentine of Oranges and Appe 
, pou { 


The Houſs-keeper”s Pocket-Book. 119 
pound them as the Carrots, and ſeaſon them as afore- 
( id, . | 

: A Calve's Foot Pudding. 


AKE two Calve's Feet, ſhred them very fine, 
mix them with a penny grated white Loaf, be- 


of Wing ſealded with a pint of Cream; put to it half a 
ge ¶ pound of Beef. ſuet ſhred, eight Eggs, and a handful of 
tle WM plump'd Currans ; ſeaſon it with ſweet ſeaſoning, Su- 
in gar, Sack, and Orange-flower Water, and the Mar- 
of Wrow of two Bones; put it in a veal Caul, being waſh- 
ed over with the batter of Eggs; then wet a Cloth, 
rit Wind pour it therein, and when the pot boils, put it in, 
ing being tyed up cloſe; boil it about two hours. When 
tte eis boil'd, turn it in a Diſh, ſtick on it ſlic'd Al- 


monds and Citron, then pour on it Sack, Verjuice, 
L- ad drawn butter, and ſcrape an Sugar. 
3 A Quaking Padding. | 

AKE a Quartof Cream, and beat two or three: 
, ſpoonfuls of Flower of Rice, a Penny white 
Loaf grated, and ſeven Eggs; ſeaſon it with fweet 
Spice, a little Angel- water, butter the Cloth, and 
he it lack, and when the Pot boils put it in, and boil 
tan Hour; then put it in a Diſh, and ſtick on it ſlie'd 
tron. Let the Sauce be Sack and Orange flower 
Vater, with the Juice of Lemons, and drawn but- 


fr, | 

The Duke of Buckingham's Pudding. 
AK E a pound and a quarter of Beet-ſuet, skin 
and ſhred it, add to it fix ſpoonfuls of Flower, 


ph our ſpoonfuls of white Sugar, a grated Nutmeg, a 
alf itle Salt, and three quarters of a pound of ſtön'd 
rate WR ilins ; then mix it up with eight Volks of Eggs, and 
wilWour Whites, well beat, with two ſpoonfuls of Sack, 
their Orange-flower Water, and four ſpoonfuls of good 


team; mix theſe well together pretty ſtiff, butter 5 
oth, and tye it up cloſe; put it in the Pot hen the 
+a boils, and letit boil four Hours. Melt butter 
or Sauce. | 4 i 
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To make the Spread-Eagle Pudding. m 
a off the Cruſt of three ſtale Halfpenny Wl 14 
Rolls, and ſlice them into a Pan, then ſet three 
pints of Milk on the Fire, -make it ſcalding hot, byt ] 

not boil ; pour it over the Bread, cover it cloſe, and 

let it ſtand an Hour; then put in a good ſpoonful of Nee 
Sugar, a very little Salt, a Nutmeg grated, a pound MW : ( 
of ſhred Suet after it is sxinn'd, half a pound of Cur- WM the 
rans waſh'd and pick'd, four ſpoonfuls of cold Milk, Na! 
ten Volks, and five Whites of Eggs; when allis in Nie 
ſtir it well together, and butter your Diſh. An Hour WC! 


will bake it. | 
| A plain boiPd Pudding. 0 

AK E a pint of Cream, and mix with it ſix Egęs 

well beat, two ſpoonfuls of Flower, half: 1 
Nutmeg grated, and a little Salt and Sugar, to your gra 
Taſte; butter a Cloth, and put it in when the PG pot 
boils ; give it two or three Turns in thePot at firſt going the. 
in. Half an Hour will boil it. Melt butter for N cor 


| A fine Bread Pudding. wit 
TAKE three pints of Milk, and boy it, and ding 
1 whenitis boil'd put to it a ſmall Nutmeg grated, 
more than a quarter of a pound of Sugar, three qua- T 
ters of a pound of butter, and when the butter is mel. 
ted, pour it into a Pan over eleven Ounces of grated ¶ but 
Bread; cover it up, and when it is cold put to itren wil 
Eggs well beat; ſtir it well together, and butter a Diſh; Welſe 
pour it into your Diſh when it is juſt going into the O- Ege 
ven. Three quarters of an Hour will bake it. 
Boil a piece of Lemon- peel in the Milk, and tab 
it out again. | 
- A Rice Pudding. 
T* K E half a pound of Rice, and beat it to Pow: 
der; then ſet it on the Fire with three pints of ne# 
Milk, boil it well, and when it is almoſt cold, put to 
it eight Eggs well beaten, with half a pound of Suet 
or butter, and half a pound of Sugar; put in Nut- 
| meg 
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meg or Mace, or what you pleaſe. About half an 
Hour will bake it. 
A Calve's Foot -pudding. 
AK E the Feet, boil them tender, take out all 
the Bones, and when they are cold ſhred them 
rery ſmall ; rake fix Eggs, and beat them well, half 
Gill of Cteam, and tho third part of the Whites of 
the Eggs, and ſome Sugar; put all together, with half 
a Nutmeg, and half a pound of Currans, and a lit- 
tle Flower; mix it well together, tye it up in a ſtrong 
Cloth, and let it boil two Hours. Make Sauce of 
Butter, Vinegar, and Sugar. 
Carro:-pudding. 


7 AK E a pint of Cream, five Eggs well beat, a 
1 Nutmeg, a Penny Loaf grated, and as much 
r erated Carrot, a Lemon- peel ſhred, a quarter of a 
pound of Sugar, and as much buttermelted ; mix al! 
no Wl theſe together, and put in a ſpoonful of Carraway- 
for I comfits; cover the Diſh, bottom and edges, with a 


thin Puff-paſte, and bakeit ; make Sauce of White- 
wine, Butter, and Sugar, and put it upon the Pud- 
nd ding. | 
ed, ; A Bread pudding. 
jar TO a pint of Cream put in aquarter of pound of 
butter, ſetit on the Fire, and keep it ſtirring ; the 

ted WY butter being melted, put in as much grated Manchet as 
ten will make it pretty light, a Nutmeg, or ſomething 
i; Nelſe, and as much Sugar as you pleaſe, three or four 
O- Eggs, and a little Salt; mix all well together, butter 

aDiſh, put it in, and bakeit half an Hour. | 
ake A Quaking-pudding. 

TAKE a pint of thick Cream, ten Yolks and 

three Whites of Eggs; beat them well with two 

ov. poonfuls of Roſe- water, mix it well with your 
ne Wl Cream, that there be no Lumps, three ſpoonfuls of 
It 100 fine Flower, and ſeaſon it according to your Taſte ; 
duet i butter a thick Cloth very well, and let it boil half an 
Hour as faſt as you can; make Sauce of butter, Roſe- 
meß a h water, 


-, 
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water, and Sugar. You may ſtick blanch'd Almonds 
upon it, if you pleaſe. | 
5 A Potatoe- pudding. 
A K E a pound of white Potatoes boil'd and 
peel'd, and the Peel of a Lemon; boil it tender in 
Water, and ſhredit ſmall ; beat theſe ſmall in a Mor. 
tar, then put to it half a pound of Sugar ſifted, 3 
pound of butter melted, a little Nutmeg, a little Salt 
and the Volks of eight Eggs, with four of the Whites ; 
ſqueeꝛe in the Juice of a Lemon, and when all is mix d 
well together, put it in a Diſh, with ſome Paſte 
round it, and let it ſtand in a quick Oven half a 


Hour. 
A Almond: pudding. 
T AK E a pound of Almonds blanch'd, and bet 
them with three or four ſpoonfuls of Orange. 
flower Water; grate a quarter of a pound of Naple 
Bisket, and ſeaſon it with beaten Mace, eight Eggs, 
with half the Whites, and a Quart of Cream, to your 
Taſte; ſtrain the Eggs through a Sieve, then add half 
a pound of nice butter, put fome Paſte round the Diſh, 
and ſo bake it. 
An Orange-pudding. 
AKE thePeelsof four Oranges, boil them in: 
Quart of Water, then pour it away, and put « 
much as at firſt, and boil it over ſo three T'imes ; then 
lay them in cold Watef, and dry them in a Cloth; 
then beat them in a ſtone Mortar till they are very fine; 
then put half a pound of Naples Biskets grated, 
Quart of Cream, ten Eggs, and half the Whites; 
beat them very well, ſtrain them into the Cream, 
grate ſome Nutmegs, and put a little Salt, a pound 
of good Sugar, and the Juice of three Oranges; fiir 
it all together, and have ſome Puff-paſte at the bottom 
of the Diſh ; put in it half a pound of freſh butter ina 
little Paſte. An Hour will bake it. | 


9 | 4 
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| A Rice-pudding. : 
Tar E half a pound of Riee, and boil it till it is 
tender; then add to it ten Eggs, with half the 
Whites ; ſeaſon it to your Palate, andput alittle Salt, 


ſome Nutmeg, and ſome Orange-flower Water; 


then put it in the Diſh, withthin Paſte at the bottom, 
and put in half a pound of butter in little bits. 

| An 822 
AK E three or four Codlins, and ſcald them, 
and bruiſe them through a Sieve; a quarter of a 
pound of Biskets, a little Nutmeg, a pint of Cream, 
and ſweeten it to your Taſte; ten Eggs, and half the 
Whites, to bake. 

Carrot- pudding. 

TAKE two or three middling Carrots, and a 

Two-penny wheaten Loaf, and grate them ; 
mingle them together with a Quart of Milk, half a 
Dozen Eggs, and three Whites, three ſpoonfuls of 
Roſe-water, a Nutmeg, half a pound of Sugar, and 
alittle Salt; when all is ſtirred up together, put in half a 
pound of melted butter, keeping it ſtirring whilſt you 
put it in; then pour it into abutter'd Diſh, bake it, and 
rey ſome fine Sugar on it when you ſerve it. e 

As Orange- pudding. 
AK E two Oranges, cut off the Peel very 
cloſe, and beat it in a ſtone Mortar with the 
juice, half a pound of butter, half a pound of fine 
Sugar, the Volks of fix Eggs, and four Whites; 
hen the Peel is well beaten, and all well mix'd to- 
gether, lay a thin Puff: paſte at the bottom of a Maza- 
ine Diſh, and another at the Top, and bake it. 
Another. | 
EAT the Peel of two large Oranges in a ſtone 
Mortar, put toit twelve Ounces of Loaf Sugar 
powder'd, and beat them up together; then beat the 
Yolks of twelve Eggs with four ſpoonfuls of Cream, 
melt twelve Ounces of freſh butter, skimit, and pour 
to the Eggs by degrees, keeping it ſtirring one Way; 
en put in the Oranges, ſtill ſtirring it, till cold; put 
1 
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it into a deep pewter Diſh butter'd, and bake it; duſt 0 
on Loaf Sugar, and ſerve it. You may add an 
Ounce of Sweermeats, as candied Lemon and Ci. 
tron, or the like. You may.garniſh the edge of the 
Dich with Puff-paſte, ſet on as the Top of a Lamb 


Pye. IE 
| A Millet pudding. ä 

"TAKE half a pound of Millet, to two Quartz 

of Milk; boil it over Night, and in the Morn- 
ing put ſix Ounces of Sugar, ſix Ounces of butter 
melted, ſeven Eggs, half a Nutmeg, and a little 
raſp'd Bread; ſtir it all together, put a thin Paſte at 
the bottom of the Diſh, and bake it three quarters of 
an Hour. 


A Onaking-pnadirg. ow; 
EAT the Yolks of fifteen Eggs, and ſeven 
Whites, and a little Salt, together; thenputto 
them three pints of Cream, ten ſpoonfuls of grated 
vyhite Bread, a ſpoonful of Orange-flower or Roſe- 
water, a Glaſs of Sack, and a little Cinnamon and 
Mace beat, and mix all together; if it be too thin, put 
ia more Bread, then boil and ſerve it hot with thick 
butter. You may colour it before it is boil'd, with 
the Juiccof Cowſlips and Spinage. Blanch and quat- 
ter four Qunces of Almonds, ſtick this Pudding full 
with them, and then it is call'd a he47e-hog Pudding. 

An Almond Pudding, 

TH E Almond Pudding is made the ſame Way as 
* the Rice Pudding, only blanch a pound of Al 
monds, then beat them fine with a ſpoontul of Orange- 


rat 
little 
little 


flower or Roſe- water; lefve out the Rice, but add a und 
little white Bread grated, then boil and ſerve it. tam 
Er J Rice Pudaing. 'Þ | wel 
B OIL eightOunces of Rice very thiek and tender,. Nhe 
in Milk, then mix in eight Ounces of butter, à Mele 
pint of Cream, half a quarter of an Ounce of Cloves, 
Mace, and Cinnamon, a little Salt, the Volks of 
ten Eggs, a pound of Currans, a Glaſs of Sack, a i 
ſpoonful of Orange: flower or Roſe- water, and eight Kung 


Ounces 
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Ounces of candied Lemon or Citron ſlic'd thin; mix 
all together, boil it an Hour and ſerve it. 
A Marrow Pudding. 

x {AK Eapint of Cream boil, then take it off the 
M Fire, and flice into it a Penny white Loaf; 
when it is cold, put into it eight Ounces of blanch'd 
Almonds beat fine, with two Spoonfuls of Roſe- 
water; put in the Volks of ſix Eggs, a Glaſs of Sack, 
alittle Salt, fix Ounces of candied Lemon and Citron 
fic'd thin, and a Pound of Marrow lic'd thin; mix 
il together, then put it into a butter d Diſh, duſt on 
fine Sugar, bake, and ſerve it; add half a pound of 
Currans. 1 8 
A Carrot Padding. 

— E two great Carrots, or three ſmall ones, 
and gratethem; then take a Two- penny Loaf, 
grate it, half a Pound of fine Sugar, and as much 
Butter melted, ten Eggs, four Whites, a Nutmeg 
grated, two Eggs-ſhells of Flower, and a Pint or 
more of good Milk; mix it all together, and ſtir it 
well, then put it into a Diſh, lay Paſte round it, and 
when it is bak'd ſtrew Sugar upon it, and pour on 


Putter. : 
Excellent Black Puddings, © 

2 a Quart of Sheep's Blood, a Quart of 

Cream, ten Eggs, Whites and Volks, beat well 
together ; ſtir them very well, and thicken it with 
grated Bread, and Oatmeal finely beat, of each a 
little Quantity, Beef Suit finely ſhred, and Marrow in 
little Lumps ; ſeaſon it with a little Nutmeg, Cloves, 
and Mace, mingled with Salt, a little ſweet Marjo- 
tam, Lemon, "Thyme, and Pennyroyal, ſhred very 
well together, and mingled with the other Things ; 
when all is well mix'd, fill the Guts, being well 
eleans'd, and boil them carefully. 

A Clary Fraiſe or Clary and Eggs. 

AK E ten Eggs, beat them with a Spoon, then 

take ſome Clary Leaves, and ſhred them ſmall, 
md add a little Pepper and Salt, and ſome hore 
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chop'd ſmall; this Mixture muſt be fry d in hot Lard, 
and ſerve it with ſlices of Lemon. 
A ſweet Clary Fraiſe. 
TELE. Eggs, a pint of Milk, half a Spoon- 
ful of Sugar, and four large Spoonfuls of Flour; 
chop the Leaves of the Clary 1mall, and mix them 
well together, and then fry them in hot Lard, or good 
Dripping. Let this drain before the Fire, and ſerveit 
with Butter and Sack. | 
| | Bacon Fraiſe. | 
AKE a piece of middling Bacon, cut it in thin 
pieces of about an Inch long, and then make a 
Batter, with Milk, Eggs, and Flower ; beat the 
Eggs very well, mix them together, then put ſome 
Lard, or good Beef Dripping, and when it is very hot 
pour in your Mixture, and put a Diſh over it, but now 
and then throw on ſome of the Fat upon the Fraiſe, til 
ou think the lower part is enough; then turn it, and 
ma little Time the whole will be ready for the Table. 
In this Mixture put what Spices you think proper, for 
in the Taſte tis to every one what they like. 
Paſties to fry. 
ET a Veal Kidney with the Fat, cut it ven 
ſmall, put to it a little Salt, Cloves Mace, and 
Nutmeg, all beat ſmall, ſome Sugar, and the Volks- 
of three hard Eggs minc'd very ſmall ; mix ail theſe to- 
ether with ſome Sack or Cream, put them in puff 
aſte, and fry them; ſervethem hot. 
Fine Pancakes. * 
AK E a pint of Cream, eight Eggs, a Nutmeg 
grated, and a little Salt; then melt a pound of 
Butter and a little Sack, before you ſtir it ; it mult be 
as thick with Flower as ordinary Batter, and fry d 
with Lard; turn it on the Back ſide of a Plate garnill 
with Orange, and ſtrew Sugar over them. 


| A Tanly. 
OIL a Quart of 


Cream, or Milk, put to it 
Stick of Cinnamon, a Nutmeg quarter'd, and 


B 


ſome large Mace; when it is half cold, mix it with ” 
| tee 


ws wt Of ˙ 8 awe 
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teen Eggs, and eight Whites, ſtrain it, then put in four 
ng, grated Biskets, half a pound of Butter, half a pint of 
Spinage-Juice, a little Tanſy, Sack, and Orange- 

% fower Water, ſome Sugar, and a little Salt; then ſtir 
oeer the Fire a little, and pour it into a Diſh butter'd 
— well; when it is bak'd, turn it on a Pye- plate, ſqueeze 
al on it an Orange flic'd, with ſome Sugar to garniſh it. 

a Apple Friters. 

2 TAKE the Yolks of fix Eggs, and the Whites of 
three, beat them well togerher, and put to them 

apint of Cream, or Milk; then put to it four or five 
133 of Flower, a Glaſs of Brandy, half a 
utmeg grated, and a little Ginger and Salt; your 
Batter mult be pretty thick; then ſlice your Apples in 
Rounds, and, dipping each Round in Batter, try them 


— ngood Lard with a quick Fire, 

Al Iriſh Pancakes. | 

* AK E a pint of Cream, eight Eggs, and four 
le WV bites; beat the Eggs, with a grated Nutmeg, 
© Wl {Sugar to your I aſte; then melt three Ounces of 


freſh Butter in the Cream, and mixit with the Eggs, 
adalmoſt half a pint of Flower; ſeaſon your Pan 
with a bit of Butter, and fry them without turning, 
"WM Your Frying-pan mult be very little, and ſo lay ſeve- 
. {31 one upon another, to ſerve at Table. 
- Water Pancakes. | | 
af 1 AK Ea pint of Water, four Spoonfuls of Flow- 
er, and a little Salt; mix all theſe together, and 
beat the Yolks and Whites of eight Eggs with two or 
nz re Spoonfuls of Sack put to it, firſt [training the 
1 Iggs; the longer they ſtand before you fry them the 
de letter; Juſt before you go to fry them, melt about half 
* Pound of butter very thick, and ſtir it in, and butter 
nal bour pan a little, before you fry the firſt: One Spoon- 
(ul, or a little more, is enough for a Pancake. You 
muſt not turn them, and take care you do not burn 
hem as you fry them; flide them out of the pan on a 
bot Water-diſh, one upon another, and cover them 
ra warm Cover, to keep them hot as the reſt 15 
n When 
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when they are all done, lay them in a Diſh, andfirew 
Sugar over them. T hey try light brown. * 


Water Tanſy. _ 
T AKE twelve Eggs and eight of the Whites, 
beat them very well, and Bratz a Penny Loaf, 
and put it in; put in a quarter of a Pound of melted 
Butter, and a pint of the Juice of Spinage. Sweeten 
it to your Taſte, | 
| To make a Tanſy. 
T Oa Quart of Cream, and a Pint of Milk, you 
muſt have a pint of Juice, and eighteen Eggs; 
put in about ſeven or eight of the Whites, a quarter 
a pound of Naples Biskets, and ſome Orange- flower 
Water, Nutmeg, and Mace; mix it together, and 
ſi mmer it over the fire. | 1 
Cream Pancakes. | 
TAK Ea Quart of Cream, twelve Eggs, a pou 
L of melted Butter, and a little Nutmeg; fry them 
extremely thin, about a Dozen one upon anqther, 
ſtrew ing double: refinꝰd Sugar upon each of them. 
2 To make Fritters. 
T AKE Sherry and Brandy, of each half a pint, 
1 two Ounces of fine Sugar, a quarter of 1 
Ounceof Cinnamon, Mace, and Ginger, four Eggs 
well beat with a little Salt, and eight Ounces-of Ns 
ples Biskets grated, or made wet in a Pint of Cream; 


K am 8 S «as 5 


1 


mix all together, then make it as thick as Batter for Þ 
Pancakes, with fine Flower, and fry them in clariked ' 
Hog's Lard; the Pan muſt be almoſt full; when i 52 
boils ſtrikethem off from a Trencher with a Knife, in- 0 
to little Bits. When they arefry'd, duſt on them fine — 
Sugar, and ſerve them. Some pour on them the Juict wh 
of Orange. You _ 75 all Bread and no Flowe ha 
| anſy. ho 

B EAT ten Eggs, with a little Salt, put tothe = 

a pint of the juice of Spinage, two ſpoonfulsc 5 
Tanſy, and eight Ounces of Sugar; then. ſtrain it i In 


aQuart of Cream, grate in it eight Ounces of Napls 
Biskets or white Bread, and a little Nutmeg ; mix al 
together 
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together, then put two Ounces of freſh butter into a 
$4uce-pan, and put in the Tanſy; keep it ſtirring on 
agentle Fire till very thick, and put it into a butter'd 
Diſh, in which harden it over the Fire, or in a cool 
Oven, or fry it; then turn it out into a Diſh with quar- 
ter'd Oranges, duſt on fine Sugar, and ſerve it hot, 
or pour over it Sack, Sugar, and the juice of Oran- 
ges. a 


5 
d 
l 


| Cherries preſerv'd in Jelly. woes 
TAKE Morello-cherries, and ſtone them; to- 
two pounds of Cherries, you muſt have two 
pounds of ſingle refin'd Sugar beat; mix three parts 
of the Sugar with the juice of Currans, put it in your 
pan and boil it, and skim it, then put in your Cher- 
ries, and let them boil faſt, now and then ſtrewing 
in ſome of the Sugar that was left, till all is in; 
kim it well, and when it jellies take it off, which 


ng jou may know by trying ſome in a Spoon; let the 
_ great heat go off, and put it in your Glaſſes, and when 
Ky it is cold, paper them up. 

| An Almond Cuſtard, TR 
ö ANCH and beat the Almonds in a Mortar 
ny very fine, and in the beating add thereto a little 


Milk, preſs it through a ſieve, and make it as a com- 
von Cuſtard, | 
A Tart Demoy. : 


7 BE AT half a pound of blanch'd Almonds in a 
| Mortar, with a quarter of a pound of Citron, 
the whites of a Capon, four grated biskets, the marrow 
of two Bones, ſweet Spice aud Sugar, a little Sack, 
Orange- flower water, agg a little Salt; then melt ir 
with a pint of Cream, and ſeven Eggs well beat ; 
ring all theſe Ingredients to a body over the Fire, then, 
haying a Diſh cover'd with Puff-paſte, put part of cheſe 
Ingredients at the bottoin, then put in the marrow of 
two Bones, in pieces, ſqueeze onitthe juice of a Le- 
mon, lay on it the marrow, andthe other part of the 
lngredients, and cover it with a cut lid, 


* 7. 
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To make Wits. _ 3 

AK E a peck of Flower, a pound of Sugar, 

and a handful of Carraway-ſecds ; mix them 
together, aud put into the middle of the Flower three 
pints of thick Ale yeaſt, with a pound and a half of 
butter melted in a quart of Milk, and pour it to the 
yeaſt, ſtirring it with your hand; ſtrew Flower, let 
it lie in Spunge a little while, and then make up jou 


Wigs. | 
| An Oyſter Loaf. 
UT round holes in the tops of French Rolls, il ( 
take out all the Crumb, and ſmear them over Wl 1 
the Sides with a tender forc'd- meat made with fat Oy. WM " 
ſters, part of an Ee], piſtacio Nuts, Muſhroons, 
Spice, and the yolks of two hard Eggs; beat theſe 
well together in a Mortar with a raw Egg, then fiy 
them criſp in Lard, and fill them with a quart of Oy- 
ſters, the reſt of the Eel cut like Lard, Spice, Muſh: 
rooms and Anchovies toſs'd up with their own Li 
quor, and half a pint of White wine; thicken it with 
Eggs, and a bit ot butter roll'd in Flower. 
Ginger Bread. — 
TAKE three pounds of Flower, rub in half a 
pound of butter, an Ounce of Ginger bear, an 


Ounce and a half of Coriander-ſceds, and an Ounce left 
of Carraway- ſecds; mix theſe with two pounds of to t 
Honey, and an Egg or two, beat it well with a Rol 
ling-pin, then make it in ſmall Cakes, and bake itil d 
a gentle Oven. | 

To make black Caps. Out 


AKE a dozenand half of Pippins cut in two, Wi nix 
and lay them with the flat fides Cownward; half 
lay them {ngle, but cloſeto each other; pour the juice Wav 
of Lemons, and two ſpoonfuls of Orange-flowaWr« 
water, over them; ſhred Lemon-peel very fine, and 
grate double-refin'd Sugar over them. 24 T. 
| To make Cuſtards. | 
1 O a pint of Cream, you muſt have eight ER ee 


and but two of the whites; put the Cream into of B 
Wk a Sauce 


* 
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4Sauce-pan to boi), and you muſt boil init a piece of 
Nutmeg, ſome Mace, and a little Cinnamon ; let 
your Cream doll till you think it has the flavour of 
the Spice, then pour it into a pan, and let it ſtand till 
it is cool; you mult make it pretty ſweet with fine 
Sugar, then put in your Eggs, and (train it through a 
Cloth or Sieve, 
To make Ginger Bread. 
T AK E three pounds and a half of flower, three 
pounds of Treacle, an Ounce of Ginger, an 
Ounce of Cinnamon, an Ounce of Carraway- ſeeds, 
and three quarters of an Ounce of Coriander-ſceds ; 
mix them with your Flower, and make it into a paſte; 
roll it out, and cut it into ſmall Cakes with the top 
of your Drudging-oox. | 
| To make Cuſtards. 5 
TO three pints of Cream put a little whole Mace, 
Cinnamon, and Nutmeg ; make it boil a little, 
then take ir off, and beat fifteen Eggs very well, leav- 
ing out nine of the whites ; when beat, put to them 
a Glaſs of Sack, two ſpoonfuls of Roſe-water, ten 
Ounces of white Sugar, and mix them well toge- 
der; put it to the Cream ſcalding hot, then ſtrain it, 
an WM and it is fit; harden] the cuſtard Cruſt in the Oven 
nee before you fill them. To all Milk put fixtcen Eggs; 
of o two quarts leave out five whites. | 
ol- A Sprinz or Sorre! Tart. 
it i HRED the herbs ſmall, then wiring out a little 
of the juice of it, and put into a quart fourteen. 
Ounces of Sugar, and the like Quantity of Cerrans ; 
wo, mix it, and fill the Tarts, lid and baſte it; then put in 
ud: ble a pint of thick Cream, boiling it firſt, it it be 
nice ar; then ſtrew on ſome fine powder'd Sugar, and 
wal ſerve it hot. 4 
and To make Ginger Bread. FT 
| 15 K E a peck of Flower, and a pound of Sugar, 
two Ounces of Ginger, and an Ounce of Nut- 
mes; nix theſe well together, to apound and a half 
into or Butt ex in half a pint of Cream, and three pounds of 
| M 3 * -- "T reacle ; 


« 
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Treacle; pour it in the Flower, then mingle it well to. Wl i 
gether, and roll it out in Cakes, and bake them upon Ml 1 
tin Sheets, butter'd firſt ; when they are brown at the 
bottom, they are enough. 


B 


To make French Bread. | 

EAT two Eggs with a little Salt, lay to them 
half a pint of Ale Yeaſt, or more, then puttoi I 
y 

If 

th 

0 


three pounds of fine Flower, and put into it as much 
blood-warm Milk as will makeit ſoft and light ; then 
make it into Loaves or Rolls, and when bak'd and 
cold, raſp or grate all the outſide off, and then it is fit 
to ſet at Table. 
To make Bans. A 

s i AKE, to three pounds of Flower well dtyd 

before the Fire, two pounds and a half of butter, 
2 pound of Sugar, and ten Ounces of Carraway- 
comfits; melt your butter in warm Water upon the 
Fire, with fix ſpoonfuls of Roſe-water, a few more 
Carraway- ſeeds, if you pleaſe, and a pint of new 
Barm ; knead all theſe together, and ſet your Bunsin 
to the Oven, after white Bread is drawn. 
. A bite Pot. | 
T AKE a Quart of Cream, boil it with ſom 

large Mace, and when it is off the Fireſeaſonu 
as you would do a Cuſtard ; take ſeven or eight Yolks 
of Eggs, and beat them well together, with a ſpool 
ful or two of Cream, and when your Cream is al 
moſt cold, put the Eggs to it, ſtirring them well tog 
ther; then take a Diſh that will hold the quantity 
and more, of Cream, take a Twopenny Loaf of 
Manchet, cut off all the Cruſt, and lice it as thinas 
you can; then lay a row of ſlices of Bread at the bot 
tom of the Diſh, and a few preſerv'd Damſons, o 
other dry'd Sweetmeats, upon the Bread, with ſon 
good pieces of Marrow with them; then lay anothe 
Row of Bread upon that, and ſo of Marrow ae 
Sweetmeats, till you come to the Top; then take 
Ladle and pour in your Cream ſoftly, till the Diſh! 
full; let it be made two or three Hours before you p 
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into the Oven, that the Bread may be weliſoak'd, 
Wn and then bake it. | | | 
he To make an Orange Tart in Puffs. | 
| ARE off the outſide of -Seville Orangesas-thick 
Tas a half Crown, bo them well in three or for 
m Waters, and let them lie in the Water three or four 
Days; then dry them with a Cloth, and beat them ve- 
ij well in a Mortar; then put in the Juice of ſome O- 
ranges, and as much Sugar as will make it very ſweet; 
then boil it till it is very thick, and when it is cold put it 
into Puff paſte, and bake it. * 


ä * * 4 — 1 N - 
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CHAP. XXVI. 


DIRECTIONS for Candying, Drying, and Preſer- 
ving divers Sorts of Fruits, 3 7 ellies, Creams, 
Hyllabubs, &C. 1 

Plambs preſet. | 88 
TAKE white Holland Plumbs, full grown, but 
not quite ripe, put them in Spring Water cold, 
boil them over a gentle Fire, and when they will peel 
akeoff their Skins, put the Plumbs into cold Water 
gain, and put them over a gentle Fire till they ate ſoft, 

then to every pound of Plumbs put a pound and a 

half of good Sugar, with a little Water, and make 

It into a thick Syrup; then put your Plumbs in, and 

when it is cold cover them cloſe. 01 MN 

Angelica to Candy. | 

AKE the great Leaf Stalks of Angelica, cut 

them in Lengths, then boil it till it is tender, in 

Pump Water, with my little butter, keeping it clofe 

cover'd ; then take it off the Fire, and peel off the 

dings from it, and dry it in a Cloth, and to every 
pound of Angelica take a pound of fine Sugar well 
lifted ; put your Angelica in a glazed Pan, and ftrew 
the Sugar over it, and let it ſtand forty-eight Hours; 
then boil it till it is clear, drain ir, add more Sugar to 
the Syrup, boil it to a Height, then put in the Angeli- 

Ca 
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caforafew Minutes, take itoutef the Sugar, and {ay M . 
it on Glaſs Plates, and dry it in an Oven. th 
8 | ' To Candy Fruit. 
V O U muſt firſt preſerve your Fruit, then dip them 
into warm Water to take off the Syrup, then 
ſift on them ſome fine Sugar, till they are white, then 
ſet them on a Sieve in a very gentle Oven, taking them 
out to turn three Times; let them not be cold till they 
are dry, and they will look very clear. 
7 | Red Quince Marmalade. 
AKE your Quinces, pare, and core, and quar- 
ter them, and put them in Pump Water for hall 
an Hour; then take your Quinces out of the Water, 
and weigh them, and to a pound of Quinces allow a 
pound of double refin'd Sugar; you muſt put your 
Sugar in a Pan, with about three ſpoonfuls of Water, 
and let it melt, then put your Quinces in, and keep 
them ſtirring over a gentle Fire till they turn of a 
browniſh Colour; then colour it with the Liquor o 


Sloes, which is made as follows: Take a pint of T 
Sloes, put them in a Stew-pan over the Fire, with a 

little Water, boil them up, and take three or fourWn\i 
ſpoonfuls of that Liquor, and put to your Quince Wa 
it will make it of a very fine Colour; when it is of Wa. 
good red, and tender, take it off, and put it in Gal Hd 


pots, and when it is cold paper it; but your inſide Pa. 
-4 mult be dip*d in Brandy, and that will keep it a great 
vhile. | | 
| To ary Apricocks. | 
TAS two pounds of Apricocks, pare and 
| ſtone them, and put them in cold Water for 
half an Hour; then put them in a Skillet of hot W# 
ter, and ſcald them till they are tender; then dran 
them from the Water, and put them in a ſilver Pan; 
you muſt have ready two pounds of double refin' 
Sugar boil'd, and pour your Sugar over the Apricocks, 
cover them cloſe, and let them ſtand till the next Day; 
then ſet them over a gentle Fire, and let them be hot. 


turning them often; you muſt do them ſo twice : 
: : twelt)- 


* 4 
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wenty-four Hours, till they are candied; then take 


hem out, and put them in your Stove to dry, and 
when they are cold put them ia Boxes between Pa- 


Eee, You muſt gather your Apricocks not too 


ripe. 
F Felly of Apples; = 
AKE twenty Golden Fippins, pared, cut; and 
T quartered, put them in a pint and a half of ſpring 
Water, and boil them till. they are tender; then put 
em in a Cullender, and let the Liquor run from 
hem, and to a pint of Liquor put a pound of fine 
$azar ; then wet your Sugar, and boil it, and grate in 
alitle Lemon or Orange-peel ; then put in your Li- 
c:0r, and boilitrill it is a Jelly; you may puta little 
0::nge-flower Water in it, it you will; pour your 
July into your Glaſſes, and when it is cold paper it, 
uwdkecpitdry. 
To prepare Fruit to candy at any Time. 
AKE 2 or Lemon-pcels, rub them with 
+ galt, and cut them in ſmall pieces; keep them 
n Water forty-eight Hours, then put them in freſh 
Water, and boil them till they are tender, ſhifting: the 
Water three Times; have then your Syrup ready 
made, a pound of Sugar to a pint of Water boil'd to- 
gether ; then boil your peels in it till they are clear, 
ad (et it by for Uſe, letting it firſt cool. | 
Apricocks, Peaches, Plumbs, and ſuch-like, may 
de preſery*d for future Uſeby boiling them only in the 
Arup till they are a little tender, and when they are 
wol ſet them by in Gallipots, boiling the Syrapactreſh 
ee Times, once a Week, and it will keep good for 
Uietwelve Months. eh 
| To preſerve ripe Apricocks. 
3 HER your Apricocks of a fine Colour, 
bat not too ripe, then weigh them, and to every 
pound of Apricocks put a pound of double-refin'd 
vugar, beat and ſift it, then pare your Apricocks, but 


ait ſtone them; as you pare them, put them, into — 
| an 
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Pan you do them in, with Sugar ſtrew'd over and yn. 
der them, but let them not touch one another, but put 
Sugar between them; cover them up, and let them lie 
till the next Day, then ſtir them gently till the Sugar is 
meltedg then put them on a quick Fire, and let them 
boil half an Hour, skimming them exceeding wel 
all the while; then take it off, and cover it till it is quite 
cold ; then boil it again, skimming it very well, ti 
they are enough; ſo put them in Pots or Glaſles, 
To preſerve the great white Plumb. 
O a pound of Plumbs t three quarters of 
pound of double-refin'd Sugar in Lumps; di 
your Sugar in Water, and boil and skim it very well 
ſlit your Plumbs down the Seam, and put them into 
the Syrup with the ſlit downward ; let them ſtew 
ver the Fire a quarter of an Hour, skim them yer 
well, and take them off, and when cold turnthem 
and cover them up, and turn them in the Syrup two ot 
three Times ev Day, for five or ſix Days together 
then put them in Pots. | | 
To preſerve Cherries. 
AT HER your-Cherries- of a bright red; nc 
| too ripe, weigh them, and to ev 2 0 
Cherries put three quarters of a pound of double: te 
fin'd Sugar beat very fine; ſtone your Cherries, anc 
ftrew- ſome Sugar over them as you ſtone them, t 
keep their Colour; take the reſt of your Sugar, an 
near half a pint of Water, and boil and skimit ; ther 
in three ſpoonfuls of the Juice of Currans that wa 
infuſed in Water, give it another boil and skim, the! 
put in your Cherries, boil-them till they are tende 
then pour them into a China Baſon, cover them wil 
Paper, and ſet them by twenty-four Hours; thenp 
theminto yout preſetving Pan, and boil them till the 
look clear, put them in your Glaſſes clean from tt 
Syrup, and put the Sytup on them, ſtrain'd through 
piece of Muſlin. . | | 
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To candy Orange Flowers. | 

FATE Orange Flowers. ſtiff and freſh gathered, 

boil themin a preſerving Pan in a great quantity 
of Spring Water, when they are tender take them up 
nin them through a Sieve, and dry ithem very well 
between Napkins; take the Weight in double-refin'd 
ſugar, and to a pound of Sugar, halt a pint of Wa- 
ter; boil it till it will. ſtand in a thick Drop, and when 
tis almoſt cold putitto your Flowers in a China Ba- 
on; ſhake. them well together, and ſet them in a 
dove, or in the Sun, and when they begin to candy, 
uke them out, and lay them on Glaſſes to dry; fift 
r them, and turn them every Day till they 
recriſp. 

: To make white Marmalade. 
Pg DDLE the Quinces, and ſcrape them off 

from the Cores, or ſlice them thin; take their 
Weight in Sugar, then take two or three Quinces, and- 
re them, and grate them, and ſqueeze the Juice from 
hem, and put it into the Pan with the Sugar; when 
jour Sugar is melted, boil it up haſtily, and when it 
vil jelly, put it into the Glaſles ; fteep your Kernels 
Water, and put the Water to the Sugar and Juice. 

To ary Cherries. 
T AKE three pounds of Cherries, and ſtone 
1 them; take a pound of Sugar, and clarify it; 
den put the Cherries into the Syrup, and let them 
vil; then ſet them by a Day, and boil them again the 
text Day; then ſet them by three Days, and boil them 
gain; when they are cold flat them with your Finger, 
ud lay them on Sieves to dry in the Oven. 
Apricock Chips. 

AKE threequarters of a pound of Sugar, boil 

it Candy Height, then let it cool a little, and take 
\pricocks par'd, and flic'd pretty thick; put them in, 
nd let them ſtand a quarter of an Hour; then ſet them 
werthe Fire, and let them ſcald till they are clear, ta- 
ing them and ſhaking them often gently ; let it not 
doll; then take them out of the Syrup, and —_ 2 

, = 
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little Sugar on a Pye-plate, and lay them on, ſtreyp. 
ing Sugar upon them; ſo ſer them in a flow Oyents 
ry. | 
7 4 To make Macaroons. 
AKE the beſt new Almonds, blanch them in 
| warm Water, beat them very wellin a Mortar, 
with a ſpoonful of ſweet Cream and the White of an 
Egg, alittle Ale Yeaſt, and a little Roſe-water ; then 
mould them up with ſerged Sugar, make them liketo 
Crabs, and cut them about like Manchet ; then bake 
them on a Pye-plate in a quick Oven; when they rik 
high take them out, and when cold box them up. 
T0 preſerve Damſons. 
P UT your Damſons in a Pot, to two Quartsput 
a pound of fine Sugar, and bake them in a flow 
Oven two Hours; then ſet them in a cool -place a 
Week, and pour over them as much rendred Beef. 


ſuet as will be an Inch thick; it muſt be put on hot 1 
every Time you take any out, and they will keepali ber 
the Year, CE => wp 
| To make Drop Biskets, _© Mo 

AKE a pound of fine Loat-ſugar, beat it and bli 
ſerge it; then take ten Eggs, out of which take 

three Yolks, beat the Eggs very well, then put in your 4 
Sugar, and beat them altogether for an Hour; then. 
put in a pound of fine Flower dried and ſerged, and Hrn! 

when cold put it in; then beat all together a quarter o cha 
an Hour, with a little Roſe- water; then drop them wur 
upon Paper, and bake them. l £ 
To make Marmalade. | 
T O twopounds of Quinces, put three quarters0 Y 
a pound of Sugar, and a pint of Spring Water Wy; « 


then put them over the F ire, and boil them till they arg 
tender; then take them up, and bruiſe them; then pil 
them into the Liquor, letit boil three quarters of al 
Hour, andthen putitinto your Pots. 


7 
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W. To make white Marmalade. 
to UT the ſamequantity of Water and Sugar as be- 
| fore mention'd, only let your Quinces boil tender 
delote you put in your Sugar, and when you bruiſe 
in dem put in your Sugar, and let it boil till it is enough. 


ar, To prepare Quinces to bake. 
an ARE and quarter your Quinces, take out the 
hen Cores as you do when you boil them, and to a 


eto pound of Quinces take a pint of Water, and three 
ate quarters of a pound of Sugar; but if it will not co- 
nile er them, you may add ſome more; then ſend them to 
be bak d. They muſt not be in an Oven too hot. Put 
e parings on the Top. #14 
To referee Damſons, or black Plumbs. 

AKE the Weight of themin Sugar, and enough 

Water to cover them; ſo boil them a little, be- 
ug cloſe cover d, turning them, that they may not 
pot. Suffer them to boil no faſter than the Syrup un- 
r them. When they are boil'd tender, take them 
p, and boil the Syrup till it is thick; then put your 
Plambs and that together into your Glaſſes; you mult. 
plit your Damſons as you do it. | 

0 make fam of Rasberries. 

TO a Quart of Rasberries and. a pint of Curran- 
juice, you muſt have a pound and a half of Sugar; 
ile your Rasberries well in a Pan, put it over a 
Charcoal Fire, and let it boil enough; then put it into 


four Pots. | 
To make Jam of Cherries. 
OU mult firſt of all ſtalk and ſtone your Cher- 
ries, then bruiſe them in a Pan with Currans, and 
ud Sugar according to your quantity, and boil it till 
din it is enough; then put it into your Pots, and 
ut Paper over them, as before. 
To e Red or White Currant. 
OU mult cut off the black Bud, and take out 


the Stones; then put on them donble-retin'd Su- 
beat to Powder, take fix Golden Piꝑpins boiPd in 
alf a pint of Water 59 a gentle Fire, till - the 
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Goodneſs is boil'd out; then ſtrain the Water througha F 

Cloth, and put Sugar to it, and boil it to a good Jelly; f 
then put the Currans to it, and let them boil till they 
are tender; when all moſt cold put them in Gaſſes, 

and paper them up in two Days. 240 Ts 

To make Anniſeed Bisket. | 

T O every twelve pounds of Dough put twenty f 

Ounces of Butter, a pound of Sugar two Oun- e 

ces of Anniſeeds, with a little Roſe- water, and what WW, 

Spice you think fit, and bake it in a moderate Oven. . 

| 0 keep Gooſeberries. & + | 
AT HE R them whendry, full growa, and not 

ripe; pick them one by one, put them into glaſs ] 

bo 

et 


Bottles that are very clean and dry, and cork. them 
cloſe with'new Corks ; then put a Kettle of Water 
on the Fire, and*put in the Bottles, with Care; wet 
not the Corks, but let the Water come up to the 
Necks; make a gentle Fire till they are a little codled iu 
and turn'd white, take them up till cold, then pitchthe 
Corks all over, or wax them cloſe and thick; then ſa n 
them in a cold dry Cellar. rr 
N. B. You may keep Damſons or Bullace their; 
ſame Way. = 
Another Way to keep Damſons or Bullace. ali 
AKE a —_— of Water and Sugar, to 10 
Quart of Water put a pound of Sugar, gather s 
them a little before they are ripe, and put them into tg 
the cold Syrup; then ſet them on a ſoft Fire, anden 
keep them tiring gently round, till they are a little ad 
ccdled, but not broken; put all into a pot that 
hoth a little Mouth, and when cold pour on more 
till ir is an Inch thick on the Top; then ſet it 


by. 
4 | Tomake Biskets.. 
b & AKE a pound of white Sugar, as much fine 
Flower, the Volks of three Eggs, will 
one White, and a quarter of a pint of Roſe-water; 
beat it well together for the Space of two Hours, drop 


2 on Paper butter'd very thin, and put them in an _ 
| 
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thathath ſtood a good while with the Lid up; after 
the heating put in a little Carraway and Coriander- 


ſeeds. 
T0 dry Aprecacks. EE 
7 HE N Apricocksare ripe, take the faireſt. and 
W paleſt, lay them in half their Weight of dry Su- 
gat, and let them ſtand till the Sugar is diſſolv'd; then 
et them on the Fire, and gently boil them till they look 
clear and the Syrup thick; then take them off, and let 
them ſtand in your Pan three Days, turning them once 
Day over the Fire. Be ſure keep them well skimms- : 
ed wet them with Sugar, and keep them in a Stove. 
Hart's-horn Felly. | 
T4 K E half a pound of Hart's-horn- Shavings, 
boil them in a Gallon of Water till the Watet is 
woil'd away above one third part, then (train it off, and 
ktit and till it is cold, and melt it again with a little 
bit of Lemon-peel, anda Piece of the Root of Bar- 
kerry to yellow it; skim it well, and add half a Pint 
of Rheniſh or white Mountain Wine, the Juice of a 
uge Lemon and half, with half a pound of fine Su- 
r; you may then taſte, and add more if it is not 
meet to your Palate; then take the Whites of fix 
Logs beat to a Froth, ſtir theſe together, and let it boil 
little; then take it off, and add as much more Le- 
ron- juice as will ſharpen it to your Mind, then pour 
lis into your Jelly Bag, firſt putting in the Whites of 
toys, and it will run off the clearer: If it does nor 
woe clear the firſt Time, pour it into the Bag again 
and it will then come clear into your Glaſſes; let 
jour Bag hang near a Fire to keep your Jelly warm, till 
tisall run off. You may know when the Liquor will 
ly, if when it is on the Fire you take out a little in a 
poon, and let it cool. 
To make Hart s-hora Jelly another Way. 
AK Ea pound of Hart's-horn, two Ounces of 
Ivory Shavings, and ſix Quarts of Spring Wa- 
ct; boil it five or fix Hours, to three Quarts ; then 


uto it a pint of the Juice of Lemons, ſeven Whites 


N 2 of 
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of Eggs well beat, three quarters of a pound of 
_ double-refin'd Sugar, and a little bit of Allom, 
To make Hart's-horn Felly another Way, 
U T half apound of Hart's-horn into an earthen 
1 Pan, with two Quarts of Spring Water, cover 
it cloſe, ſet it on the Fire all Night, then ſtrain it intoa 
Pipkin thatis clean, with a pint of Rheniſh Wine, and 
half apoundof Sugar, the Juice of three or four Le- 
mon, three' or four Blades of Mace, and the Whites 
of three or four Eggs zlet it immer over the Fire, and 
turn up the firſt Turning, untill it be clear in the fim- 
mering ; take care that it curdle not. | 
Calve's Feet Felly, 
OI La Pair of Calve's Feet in Water, with the 
D Meat cut off the Bones, ſeaſon it as the Heart's- 
horn Jellies, and when cold take the Feet from the 
Top, and the Droſs from the Bottom, and keep it 


for Uſe. 
A Ribbon Jelly, -, 213d 
S made with the colour'd Jellies hereafter ment 
oned; firſt run one of theſe Colours in a Glaſs, WF... 
when it is cold run another as cold as you can, and... 
then an other; thus you may do all the reſt. ©” M.. 
Do Kun Colours. 22588 
AVE in your ſeveral ſmall Pipkins ſtrong Je- z: 
lies ready ſeaſoned; have alſo ſeveral MuſlingF;: 
Rags tied up cloſe, one with bruiſed Cochneal ano- Ad 
ther with Saffron, and another with Spinage-B ©, 
juice; put your Rags into theſeveral Pipkins, and as 
you would have the Colour riſe, fine them with the 
Whites of Eggs, and run them through ſeveral Rags. T 
| Bla Manger, 1%, 8 tr 
P O U R half a pound of Hart's-horn into an earth Pr 
en Pipkin, with two Quarts of Spring Water thel 
run the Jelly through a Napkin, pour to it half 4 
Pound of Jordan Almonds well beat, and mix with 
it Orange-flower Water, a Pint of Milk or Crean, 
the Juice of two or three Lemons, anddouble-refin'd 


Sugar ; letit ſimmer over the Fire and take _ leſtit 
2 2 | g urn; 
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of W burn; drain it through a Sieve two or three Times, 

put it in a Glaſs, andcolourit as you pleaſe. 

770% Eb. 

en LE ANS E living Tench, draw and boil them 

( in as much Water as will cover them, with a little 
01 Bl Vinegar and Salt, five or (ix Bay-leaves, large Mace, 
nd hole Cloves, and a Faggot of ſweet Herbs; when 
dor d, take out three or four you intend to jelly, leave 
ies WY thereſt in, and put to them a little Iſing- glaſs ſteep'd 
ad in fair Water, and boil it more, when it is Jelly; beat 
mg de Whites of four Eggs, and mind that it curdles not; 

ſet it on the Fire again till it riſeth with a thick skum, 
| then ſtrain it through a Napkin, and tye it up again till 
the tis clear, and lay the Fiſh you intend to jelly in a Diſh, 
ud run the jelly on them. ; 
"MM The fame Way may be done Craw fiſh, Prawns, 
b K orCarps. 8 0 | 

| Lemon Felly. £36 
TAK E five large Lemons and ſqueeze out the 
Juice, and beat the Whites of ſix Eggs very 

well ; put to it twenty ſpoonfuls of ſpring Water, 
nd ten Ounces of double refin'd ſugar beat and ſifted; 
mix altogether, and ſtrain it through a Jelly Bag, and 
«tit over a gentle Fire with a bit of Lemon-peel in 
t; ſtirit all the while, and skim it very clean; when 
tis as kot as you can bear your Finger in it, take it off, 
ad take out the Peel, and pour your Jelly into 


Glaſſes, N 53 
Calve's Feet Jelly, 

| pep E a pound of Jelly high boil'd, half a pint 

of Rheniſh or White Wine, half apint of Wa- 
ter, and (fix Ounces of fine Loaf ſugar ; ſet it on the 
ire with a yellow Rind of a Lemon, let it boil a 
ittle, then cool it; beat four Eggs, and the Juice. of 
o Lemons, and put to it; boil it a little, and then 
unit through a Bag. 


N 3 Hrer 
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5 FSyrup of Lemons. 
O a pint of Lemon-juice put a pound and 3 
1 half of doublerefin'd Sugar, boil it to a Syrup 
and keep it in Bottles for uſe. KS i. \ 
| | Hart*s-horn Jelly. Is 
AK E half a pound of Hart's-horn, an Ounce 
of Iſing- glaſs, and put it in three quarts of ſprinp 
Water; boil it till it comes to three Pints, then ſtrain 
it off, and add to it the juice of four Lemons, half i 
pint of ſmall White-wine, thewhites of four Egg, 
and the peel of a Lemon cut thin; ſweeten it to your 
Taſte with double-refin'd Sugar, ſer it on the Fire, 
and ſtir it all the while; it muſt boil half an Hour; 
then run it through your 2 — Glaſſes. 
Felly of Curraus. 


ET the fineſt Currans you can, ſqueeze the 
juice from them, to a pint of juice you mul 
have a pound of Sugar; then put the Syrup-juice and 
Sugar into your Preſerving-pan, and let it boil «ill | 


will bea jelly; then put it into four Glaſſes, and whe 
it is cool get ſome writing Paper, and put it cloſtdow! 
to your Jelly, and tye other Paper over; ſo you mu 
order your Rasberries. « | 
Ribbon W . 324 
P UT into fix quarts of Water a pound of Hatt' 
born, half a pound of ivory Shavings, anda quar 
ter of a pound of Iſing- glaſs; then put in a quarter 
an Ounce of Cloyes and Mace whole, and · tied in 
Cloth; let it boil gently till it comes to three quatts 
then put in a pint of Sherry, let ir boil till it will jell 
but not too hard; then clarify it with whites of Egg 
ſtrain it off, and ſweeten it to your Taſte; then run 
through a flannel Bag into your Glaſſes. If it be nc 
clear the firſt Time, run it over again two of thre 
times. You may make ſome red with Cochine 
yellow with Saffron, white with Milk, green Wi 
juice of Spinage, and blue with Syrup of Violets: 
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To make ribbon Jelly, you may run one colour 
d Wl gfer another as faſt as they harden, that is proper to 
up, Wl garpiſh other Jelly. | Wo 10 
a \ Hart's-horn Felly with a Chicken, 
A LD the Chicken, and cutit in the Middle; 
) ay it in Water till Night, then put it into a pipkin 
or ſilver Skillet with four quarts of clean ſpring Wa- 
ter, four Ounces of Hart's-horn tied in Tiffany, and 
alittle Salt; boil it very ſoftly, and keep skimming it 


and Cinnamon, and let it boil till it comes juſt to the 
quanti:y of three pints all together; then pour it into 
anarrow-mouth'd Pot, skim off the top, and ſet it on 
the Fire again, with five or fix Ounces of fine Sugar, 
the Whites of three Eggs, the juice of three Lemons, 
and three ſpoonfuls of Roſe-water ; put in the juice 
and Roſe-water a little before it is taken from the 
Fire: When the Eggs are hard, paſs it through a Jel- 
ly Bag. pouring it three or four times before a Fire. 
Hart's- born Jelly. 
TAKE a Gallorf of ſpring Water, and when it 
boils put in half a pound of Hart*s-horn ; boil it 
kiſurely till almoſt the third Part be waſted. away; 
then if upon Trial it will jelly, ſtrain it, and let it 
ſtand till the next Day, when put it into a Skillet with 
half a pound of Sugar, two-Nutmegs flic'd, and a 
pretty deal of Mace; letit boil till ĩt taſtes well of the 
Spices, then clarify it with two Whites of Eggs, let 
it juſt boil up, and put in the juice of two Lemons 
and two Oranges : ſtirit well together, then pour it 
through a jelly Bag into Pots or Glaſſes ; put into 
the Glaſſes ſome bits of Lemon-peel, and put rhe 


lprig of Roſemary. 20 
i * Lemon Jelly. | 
T4 KE three large Lemons, or four ſmall ones, 
cut them in half, and take out all the Meat, and 
putit into a ſilver Pot; put as much Water as the skin 


till it is redue'd to three pints; then put in a little Mace 


"Whole peel of a Lemon into your jelly Bag, with a 


of 


1: | 


- 
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of your Lemons will hold into them, and let them Ml !7 
ſtand three quarters of an Hour; then take the white; N 
of four Eggs, beat them very well, and let them ſtand 
till the Froth is fallen; ſtrain your Lemons upon 3 
pound of double-refin'd Sugar broke into Lumpy, let 
it ſtand till it is quite melted, then put in your Wee; 
well skimm'd, being firſt ſtrain'd through a thin cot. 
ton Cloth; ſet all upon a quick Fire, with a pieceot 
Lemon-peel, ſtir it till it will jelly, and take ont 
your Peel before you put it in the Diſh. You muſtſee 
that your Lemons be free from Spots, or elſe your [el- 
Iy will not be white. 5 
5 i To make Leach. 
AKE to a Quart of Cream three Ounces « 
Ifing-glaſs, boil them together with two or three 
blades of Mace, anda ſtick or two of Cinnamon, til 
it will be {tiff Jelly when it is cold; then ſeaſon 
with Sugar and Roſe-water to your taſte; then ſtrain 
into a Diſh, and when it is cold, eat it. Or half a 
pound of Almonds blanch'd, beat fine, and ſtrain'd 
with a pint of Strokings.; then with the Weight o 
three or four Shillings, in Iſing-glaſs, Mace, and 


Cinnamon whole, boil it till it is thick enough, then" 
ſtrain it, being firſt ſeaſon'd with Sugar, Roſe- water al 
Musk and Amber. | n 
To make Jelly po and clear. it 

T AK E a pair of Calve's Feet, and a Leg of Veil 5 
it muſt be a large one, and only the Knuckle us d; 1 
break the Bones, and take out the Marrow, and pick A 
all the Fat and black Strings out of the Feet ; ſoak 7 


the Fleſh in warm Water, and ſhift out into cold, 
changing it often; laying it in Water in the Aftet- 
noon, and begin to make your Jelly next Morning 
with two Pots of ſpring Water and one of White 
wine; boil this a-pace, aud skim it very clean when 
it jellies; ſtrain it into a Pot, and when it has ſtoo 


a ſhort time, the Fat will riſe that is in it, which take ta 
elean off; then put your Jelly into a Baſon, with tac yy 


- Whites of eight Eggs, Shells, and all, beat extreme 
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V well, ſome Sugar, Cinnamon, Ginger, and a lit- 
Mace; let your Spices be very good; Roſe- water, and 
the juice of Lemon to your taſte; there ſhould be a 
little Salt in tne firſt boiling : When it js clear, put in 
musk and amber, if you will, and paſsitthrough your 
ſelly-bag before the Fire twice or thrice, as you ſee 
Caule. | eee Ie: 
Half a poundof Sugar, an Ounce of Cinnamon, 
and half an Ounceof Ginger, to a quart of Jelly. 
Let it ſtand on the Fire two or three Hours after the 
Eggs and Spice are in. Take heed of jogging it, that 
the skum be not broken. CE eats; 4 
When you havea mind, put the juiceof Almonds 
o ſome of this, and it will. make it appear white 
ſelly, of a very fine taſte. | | 
Hart -borm Jelly. | 

AK E a pound of Hart's-horn ſhav'd, and ſe- 
ven quarts of Water; boil it to a ſtitf Jelly, 
which will reduce it to the quantity of two quarts 


or three pints; take a quart of white or Rhe- 


wh Wine and the Jelly, put it over the Fire with a 


pound and a half of loaf Sugar, boil it a little, and 


Skim it; then put in Cinnamon, Nutmeg and Mace, 
half an Ounce of all, or as you like; then beat fix- 
ten whites of Eggs to a high Froth, when it boils 
aſt put the Whites in, and keep it boiling, ſtirring it 
ill they are harden'd; then put in the juice ot ten 
Lemons, after that boil it only two or three Walms, 
nd ſo paſs it through a thick Cotton Jelly Bag twice ; 
de ſecond Running will be well, but you mult not 
& it run too faſt. | 
Another, more ſimple. | 
UT into a Skillet four quarts of ſpring Water, 
ſet it on the Fire, and put intoit half a pound of 


Wlart's-horn ; cover the Skillet, but not cloſe, and 


aye a Care that at the firſt riſing it boil not over; let 
l doil very faſt, try it ſometimes on a Plate, and 
When you find it a ſtiff Jelly take it off the Fire, and let 
t tand and ſettle; then pour it into a Baſon, and ſhiſt 

N It 
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it as much double-refin'd Sugar as will make it very 
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it into ſeveral Things till it is clear ; then ſet it on the: 
Fire again with a piece of Cinnamon, the juice of three 
Lemons, and a pound of double-refin'd Sugar let it 


be ſtirred well together till it is hot, then {train N 
through a T iffany into a Gallipot. It will not keep Wu 
above eight Days. Set it in a cloſe Place. Mb 
 Hart's-hora Felly another May. th 

T*O a quarter of a pound of e take à Hef 

Bottle of pure Spring Water, put it into a Pip. on 
kin and boil. it with a clear Fire, uncover'd, till the ef 
better half is boiPd away; then clear it from your I 
Horn, and put to your Horn three pints of Water; Neff 


boil that till two parts or more is boil'd away; then e 
pour it from the Horn, and let it ſtand and ſettle bo 
then clear it from the Bottom, and letthem both ſtand i 
till they are jellied, in ſeveral. Baſons; and if both rh 
Boilings be of the ſtiffneſs you like, you may put 
them together. | g 

To ſeaſon ĩt, you muſt ſet it on the Fire, and put to 


ſweet, and a little Amber ſcrap'd, put into a fine Lawn 
Bag, with a little Sugar, and hung in the Jelly; le 
your Fire be quick, that the Jelly may be thorough 
hot, then ꝓut in the Juice of three or four Lemons, 
or more, as you like, and take it off the Fire imme- 
diately, for if it ſtands upon the Fire after the Le- 
mons are in, it will be bitter, and ſo paſs it through 
your Jelly Bag twice. | fe 
In caſe of Weakneſs or Sickneſs, there may be 
boil'd Coral, red or white, being firſt beat to Powder, 
and twenty or thirty pieces of Gold with the Hart's 
horn, and after it is ſtrain'd macerate ten or twelve 
Leaves of Galdin your Jelly before it it is cold, and 
if you like it, there may be put a Drop.or two of Cit 
namon-water into the ſelty. and Borage and Bugloſs 
water, of each ſix ſpoonfuls, when it is near boil's 
enough, but the Cinnamon-water mult not be put in 
till it is off the Fire. £3 


Ca 


Clear Pippin Felly. | 

AK E twelve or fourteen of the beſt ſort of 

1 Pippins, pare them, and fling them into cold 
Water; then put them into a Skillet with a Quart of 
unning Water, ſet them on the Fire, and let them 
doll as faſt as can be, till the Liquor is half boil'd away.; 
then take them off, and ſtrain the Juice through a piece 
of ſtrong Holland; then take a pint of that Juice, 


* ut it in a filver Skillet, and put to it a pound of double- 
n+ Wicctin'd Sugar; then ſer it on the Fire, having one to 
ow it, that it may boil very faſt, and your ſelf taking 


of the skum ast riſes; when it has boiPdthus faſt ra- 
her more than a quarter of an Hour, put in four 
poonfuls of the Juice of Lemons, keeping it ſtill 


e 
na boning and skimming; try it ſometimes in a Plate, and 
den you find that it will jelly, take it off, and put it 
pute in Glaſſes. | | 
Felh of Pippms with Slices. 
to AK E a pint anda half of Water, and a pound 
ery of Sugar; ſet them on the Fire to boil a quarter 
ue. an Hour, then skim it very clean, and take it off 
let de Fire; then take three fair Pippins or Pearmains, 
ach rich may weigh half a pound before they are par'd 
"ns, Wir cord; pare and core them, cut them in thin ſlices, 


em in, ſet them together on the Fire, and make 
em boil as faſt as you can; then take half a pint of 
tppin- water made ſeething hot, and put it to the reſt; 
iſo the Juice of a Lemon and Orange made warm, 


y it in a Spoon, and when it will jelly glaſs it. 
| Jelly of Curraus. 


and T AK E ripe Curtans, ſtrip them from the Stalks, 

Cit and put them iu a Pot which hath a cloſe Cover; 
loſs t tiemin a Kettle of Water ready boiling (be ſure 
oil de iteam of the Water get not into the Pot), and as 


tre is Juice in theſe Currans you muſt pour it off; 
en take the Weight in double-refin'd Sugar, put to 
much Water as will wet it, and boil it to a Candy; 
u may know when it is enough, by dropping a little 

| an 
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nd the Water and Sugar being but Blood- warm, put 


ud put in; make it boil as faſt as poſſibly you can, then 


IF 


—— 
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on a Plate (which will come off in a hard candies 
Cake); then to every pound of Sugar put a pint of 
Juice, andboil it as faſt as you can, but keepit ſtirring 
and skimming as long as it is upon the Fire; then drop 
a little upon a Plate, and if it will come off in a clear 
Jelly it is enough. So take it off, and ſtrain it through 
a piece of Tiffany into Pots or Glaſſes. | 

Thus you may make Jelly of Apricocks, Plumbs, 
Quinces, Rasberries, green Gooſeberries, and 


Grapes. © 12 Is | 
CPL» Jelly of Cherries. © 
F Fr K E an Ale Quart of running Water, a pouni 
1 of green Pippins, and a pound of Cherries, well 
colour'd, and free from Spots; pull off the Stalk 
and break them between your Fingers into the Liquor, 
with three Ounces of fine Sugar, and boil them till 
they come to a pint of Liquor; then ſtrain it out into 
a Gallipot, and when it is cold ſet it on the Fire, anc 
put to it ſix Ounces of double-refin'd Sugar; ther 
put in a pound of fair choſen Cherries, keeping the 


Pan boiling ſo that you cannot ſee one Cherry; it muſti sc 
boil when you put in the Cherries, and all the whilei p. 
is boiling you mult now and then ſhake the Pan; when ell 
it has boil'd ſome Time, put in as much Sugar as will! b 
make your nine Ounces a good pound; never take ii lice 
off; but whilſt it is boiling put this laſt Sugar in, and nuf 
when it is boil'dto a Jelly take it off, and put it up ingWQilf 
Glafles. Fire 
Jelly of Lemons. © 
AK E the beſt Lemons without Seeds, peel of T 
theRinds, and put the Meat in quarters, having 
a Care of breaking the skins; then take their Weigel 
in double-refin*d Sugar, put your Sugar into a fies 
Baſon, and put it upon the Fire with as much Wat vil 
as will wet it, and ſtir it till it comes to a clear Syrup WM! B. 
in the mean Time you muſt have your Lemon quarter: SK 
in another ſilver Diſh upon the Fire, with as much ed 
Water as will keep thein wet, and let them boil tigte v 
they are tender; then put them into the Baſon of S/ Mathe 


rup 


The Houſe-keeper's Poctet- Boot. 1571 


ed np, and ſet them on a ſoft Fire to heat, but not boil ; 
- of W ſoon as ever they begin to ſimmer the leaſt that can 
ing be, take them off, and ſhake them, and let them not 
rop beon the Fire again till they are pretty cold (for if they 
car WM boil they are ſpoil'd) ; and ſo continue ſetting them 
ag on and off till the Syrup will jelly; and then either put 

so the Jelly by itſelf in Glaſſes, and put the Quarters 
lbs, on a Glaſs-ſheet to dry, or on a Sieve in the Sun, or 
and glass the Quartets and Jelly all together, for they will 
do well both Ways. 5 

To make Jelly of Quinces very white. 

ARE your worſer Quinces, and cut them to 

pieces, Cores and all; boil them in fair Water till 
hey are ſoft, then ſcald the Quinces you mean to ſlice, 
or preſerving, and make your Syrup thus; three 
wounds of Sugar to three quarts of Water, clarify 
e Sugar, and when it is clear put in three pints of the 
ſelly, let it boil a little, then put in four pounds of 
ed Quinces, at firſt let them boil but ſoftly, but 
whenthe Syrup has pierc'd them, let them boil as faſt . 
can be; if the Quinces are enough before the Sy- 
wp, take them up, and let the Syrup boil till it will 
jelly ; then put it up quickly in Glaſles ; for if the Jel- 
de broke, it will grow thin. You may either put 
lices and Jelly together, or ſeparately. Your Sugar 
muſt be double-refin'd. This will not keep above 
kalf a Year, and muſt be in a Room where there is a 


ire, 
Hart s-horn Jelly | 
ee Ea Gallon of Spring Water, and when it 
boils put in half a pound of ſhav'd Rart's-horn, 
vil it till almoſt the third Part be waſted, then take 
p ſome in a Spoon, ſet it upon cold Water, and if it 
vill jelly, then take it off, pour it through your Jel- 
ly Bag, and let ir ſtand till next Day; then put it into 
1 Skillet with half a pound of Sugar, two Nutmegs 
lied, and a pretty deal of Mace; then clarify it with 
ne Whites of two Eggs, let it boil juſt up, then put 
tie Juice of two 3 and two Oranges; put 
| 5 in 
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in the Glaſſes ſome Chips of Lemon-peel, and put iu 
the whole Peel of a Lemon into your Jelly Bag, with 
.a ſprig of Roſemary. FOE 
i Jellhh of White Currans. 

TX E your Currans when they are juſt ripe, ſtrip 

them from the Stalks into a ſilver Skillet, and co: 
ver them with ſpring Water (that is, half a pint of 
Water to a pint of Currans) ; ſet them upon a gen- 
tle Fire of Charcoal, and let them ſtew till the 
Currans are diſſolv'd; then let the clear Juice run 
from them through a Jelly Bag, and to every pound 
of that take a pound of double-retin'd Sugar, wet! 
with fair Water, and boil it to a high Candy; then 
put in your Curran-juice, and let it have one boil; H 
then put in juice of Lemon to your Taſte, and let Wi: 
It have a Heat, but boil no more after the Lemon is in; 
then glaſs it. 

i of Aprigocks. 

ARE your Apricocks, and ſet them to ſtew ina 
1 ſilver Skillet, with a very little Water; then 
have atithe ſame Time a Flagon full of white Pear 
Plumbs, ſtewing in a Kettle of Water, and order it 
Io that they may be both enough together; when the 
Apricocks are diſſolv'd, pour the Juice through a Tit 
fany into a Meaſure Glaſs, and the juice of your 
Pear-plumbs into another, but take only one parte 
Pear-plumbs to two parts of Apricocks; then take 
the Weight of theſe, ſo mix'd in double-refin'd Su- 
gar, wet it in fair Water, and boil it to a Candy; then 
by degrees put in the mix'd Jelly, give it one boil, then [ 
let it be kept ſtirring till it grows thick enough, glaß ber 
it, and keep itin a warm place. 
25 Whipz Syllabab. 
* O U muſt have a quart of Cream, and a pint of 

Sack, with the juice of two Lemons ; ſweeten 
it to your Palate, put it into a broad earthen Pan, and 
with a Whisk whipit, and lay it in your Syllabub Glaſ- 
ſes, but firſt you muſt ſweeten ſome Claret, or Sack, 
or White- wine, and ſtrain it, and put ſeven ſpoonfuls 
of the Wine into your Glaſſes, and then gently _ 

| | yo 


* 


tin dem. 
Vith | Rasberry Fool. 


70 U muſt have a pint of Rasberries, ſqueeze 
* them, and ſtrain the juice with Orange- flower 


vater, put to it five Ounces of fine Sugar, then put 
apint of Cream over the Fire, let ĩt boil up, then put 
u the juice, give it one ſtir round, then put it into your 


uſe it. 
| Sweetmeat Cream. 


np the Fruit was preſerv'din ; mix theſe well toge- 
ther, and ſerveit cold in China Baſons. 
Clonted Cream: 
i þ AK E eight Eggs, with the Whites of fix 
of them, take a quart of Milk, and bail it; 


ina pu muſt beat your Eggs well, and let your Mitx- 
den cool a lictle; then mix your Milk and Eggs well to- 


err ecther, then ſer it over a gentle Fire, and {tir them all 


akeit off the Fire, and ſw eeten it to your Mind, ad- 
ling ſome Role- water, or Orange- flower- water; put 
is in a deep China Dich, and lay in the Middle a Py- 
nid of wildCurds ; or you may (tir iu ſome Rasber- 
jam, or other Fruits. | 
 Rasberry Cream. 

kr K E a quart of good Cream, and put to it 

ſome jam of Rasberries, or ſome Syrupof Raſ- 


ut think the Jam of Rasberries the beſt; you may 
lerve this with a Deſert, but if you uſe the Jam you 
mult deat it well with the Cream, | 
| Cream of Quinces. 
V O U muſt ſcald the Quinces till they are ſoft, 
pare them, and maſh the clear part, and pulp it 
rough a Sieve; to a pound of Quinces put a pound 
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jour Froth. Don't make them long before you uſe 


Baſon, ſtir it a little in the Baſon, and when it is cold 


TAKE ſome good Cream, and flice ſome pre- 
ſery'd Peaches into it, or Apricocks, or Plumbs; 
ſyeeten the Cream with fine Sugar, or with the 87 


de while, and when you perceive it to be thick enough, 


terries ; the Syrup will mix eaſieſt with the Cream, 


O 2 of 


- 
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of fine Sugar beat and ſifted; you muſt put three o: 
four Whites of Eggs to every pound of Quinces, and 
beat them well together, then put it in Diſhes. 

| | A whept Syllabab. 

P UT a pint of Cream into a hot Pan with alittle 
1 Orange-flower-water, two Ounces of white 
Sugar, or more, the juice of a Lemon, and the 
Whites of three Eggs; beat theſe together, then ha- 
ving in your Glaſſes Rheniſh Wine and Sugar, layon 
the Froth with a Spoon, heaped up as light as you 


can 

a Chocolate Cream. 

T4 K E a pint of Cream with a ſpoonful of ſcra- 
ped Chocolate; boil it well together, mix with 

it the yolks of two Eggs, and thicken it on the Fire; 

pour it into a Chocolate Pot, holding it pretty high 

from the Fire. 


Snow Cream. 


J 288 a pint of Cream, with the Whites « 


four Eggs, fine Sugar, and alittle Honey-wa- 
ter; whip it up in a broadearthen Pan, and take of 


thefroth as it riſes. 
Orange Butter. 


T AKE the Whites of five Eggs boiled hard, pu 
1 toitapound of butter, a little fine Sugar, with 
a ſpoonful of Orange-flower-water, and work 
through a Sieve. Almond and potato Butter is made 
_ ſame Way, but let them be pounded and blanch 


Lemon Cream. 

AKE the juiceof four large Lemons, and halt 
a pint of Water, anda pound of double-refin' 
Sugar beat fine, and the Whites of ſeven Eggs, anc 
the yolk of one and a half beat well; ſtrain andſet 1 
over a gentle Fire, skim and ſtir it all the while, and 
when it is very hot, but not boiling, pour it into you 
Glaſſes, or China Cups. 


Agother 


* 
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* Anotber. | 
* TAK E a pint of ſpring Water, then pare off the 
Rinds of eight Lemons, and put therein; let it 
{and all Night, then ſer it on the Fire, with a pound 
of double-refin'd Sugar, till it is melted; then put 


on ntoit the juice of your eight Lemons, and the Whites 
the Wl of eight Eggs very well beat; ſo ſet it on the Fire till 


u. Wilimmers, but it muſt not boil ; then ſtrain it through 
diere with a ſpoonful of Orange-flower-water, and 
ut it on the Fire again; keep it ſtirring till it ĩs as thick 


Cream. 
3 Another. 5 
wy TAK E fix Lemons, if large four will do; put the 
* pariugs of two into a pint of ſpring Water, and 
ire: athem lie an Hour; then ſqueeze in the juice of your 
Wü lenons, and put in a ſpoonful of Orange: flower- 
rater; then beat the Whites of ſix Eggs, and put to 
t; then ſweeten it with double-refin'd Sugar to your 
Jaſte, and when the Sugar is melted (train it through 
;Flannel Bag; then ſet it over the Fire, ſtew it till it 
keasthick as Cream, but not to boil ; then pour it in- 
va Baſon, and (tir it till it be almoſt cold; then put 
into your Glaſſes. | 
| Gooſeberry Fool. N 
* K E your Gooſeberries, and ſcald them very 
tender; then ſtrain them off, bruiſe them very 
Ine, and put them through a Sieve; let them be cold: 


le Fire, and ſweeten it to your Taſte. Be ſureto 
ep it ſtirring till you think it will be thick enough, 
en put it into your Diſh or Baſon. ; . 


and Snow of the Whites of 1 75 + 
et iD RE A K the Whites of new-laid Eggs, intg a 


D largeBaſon, then binda few ſprigs of a Whisk 
ether, and with it beat them up highly till it is as 
liteas Snow, and ſo thick that it will not drop from 
Jar Whisk ; then it is fit for Uſe, | bes 


© of Butter- 


r pint of Gooſeberries, you may add a pint of 
eam. Beat the yolks of tout Eggs, ſet it all over 
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____  Buitter-Milk Cards. 
AKE three pints of Butter-Milk, and put tt into 
Ta broad Baſon; then take a pint and a half of new 
Milk, boil it in a Skillet, and put about half à Nut- 
meg whole into it; when it has reliſhed your Milk 
well, take it out, and pour your Milk boiling hot up- 
on your Butter-Milk ; then let it ſtand two or thtee 
Hours, till the Whey be clear from the Curds ; then 
put the Curd into a clean Linnen Cloth, hanging it up 
till the Whey be run from it; then ſweeten your Curd 
and put them into a Diſh with ſome cold Cream to it. 
| Friatted Cream. | 
HEN your Butter is churn'd, leave about fon 
quarts in the Churn, and churn it about half ar 
Hour by it ſelf, till it is very thick; then ſet it by in 
Bowl about half a Day; then take off the Cres 
with a Spoon, put it into a China Diſh, and ſweeter 
it with Sugar to your liking, ſtirring it all one Wa 
with the back of a Spoon; then take about half a pia f 
of ſweet Cream, and put to it; when it is mix'd ai t 
together, {tir it with your Spoon till it riſes in a Fro t 
and then it is done. It ſhould ſtand half or a whol 
Day before you eat it. 8 
T. . Bavey Pate. | 
T AK E to a quart of Cream half a pint of Sac 
and as much Sugar as will ſweeten it; the 
churn it in a glaſs Churn till it is as thick as Butter 
then pour it into a Diſh, and ſcrape on Sugar; if itbep 
into a glaſs Syllabub- pot, and let ſtand a Day or mot 
it will have drink at the bottom. 
8 To make Lemon Butter. 
14 K E three pints of Cream, ſet it on the Fir 
and when it is ready to boi! cruſh the juice of 
Lemon into it; then ſtir it about, and hang it up in 
Cfoth, that the Whey may run from it, and when it 
well drain'd ſweeten it to your Taſte (and, if Je 
pleaſe, bruiſe ſome peel in the Sugar you ſweetel 
withal); and o ſerve it. | 
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| Almond Butter. | 


TAK E three quarters of a pound of Almonds, 


and lay them in cold Water all Night; blanch 


them the next Morning, and beat them very fine; put 
totkem a pint of clear ſpring Water, and ſtrain them 
hard (or preſs them in a little Prefs); then beat your 


Almonds agajn wich ſome of the ſame Liquor, and 
ſtrain them again; do ſo till all the Goodneſs of your 
Almonds is come into your Liquor ; ſet a quart of 
thick Cream on the Fire, and as ſoon as it is warm put 
in your Almond Milk, the yolks of ſix Eggs well 


beat, two or three ſpoonfuls of Roſe- water or O- 
tange- flower- water, and a little Salt; ſtir it till it riſes 


in Curds, then drain it in a Cloth; the next Day beat 


it up with fix Ounces of double refin d Sugar beat 


and ſearc'd. ä | 
N. B. Another Way is, to beat that quantity of 
Almonds with only ſo much Water as will keep them 


from oiling, and (train them out; then ſeta quart of 
thick Cream upon a quick Fire, and when it is ready 


to boil put in your Almonds. 
Rasberry Cream. | 
T AKE a quart of thick ſweet Cream, and boil i 
two orthree Wallops ; then take it off the Fire, 
and (train ſome juice of Rasberries into it to your 
Taſte; ſtir it a good while before you put your juice 
in, that it may be almoſt cold when you put it toit; 


and afterwards ſtir it one Way for almoſt a quarter of 


an Hour, ſweeter: it to your Taſte, and when it is 
quite cold eat it. 


Thus you may do Mnlberries or Currans raw, and 


Plumbs, Apricocks, Peaches, or Cherries, being 
ſtewed in a Pot or a Kettle of Water till they will 
yield juice. If you will you may put ſome juice of 
Almonds to theſe Creams. 13 8 

. Onince Cream. 


AKE Quinces and roaſt-them ; take the Pulp, 


and beat it with the back of a Spoon till it is free 
from Lumps ; ſet a quart of ſweet Cream on the Fire 
—_ 
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and when it boils put in your Pulp, and ſtir it well to- 
gether till it be thoroughly mingled ; then take it off. 
and pour it into a Diſh, let it ſtand till it is cold, and 
then it is fit to eat. Nine or ten Quinces, will be 
enough for that quantity of Cream. You may let it 
have a boil or two after your Quinces are in, and! 
think it is the beſt Way to ſweeten your Pulp before 


you put it in. ; 
K Spaniſh Pap. / 
T* A KE ſome Cream, and boil a blade of Ma 
init, and when it has boil'd four or five Walms, 
take your Mace out, and ſearce in as much Flower of 
Rice as will make it pretty thick, ſtirring it all the 
while; ſo let it boil, and never leave ſtirring ; when 
you think it is enough, ſweeten it with Sugar to your 
Taſte, put it into Difhes, and eat it cold. You may 
put in two or three yolks of Eggs, and a little Roſe 
water and Saffron. | 
Cabbage Cream. 
OIL new Milk, ſet it to cool in ſeveral Pans, 
and take off the Cream that riſes with a Pye- tc 
plate; then lay the firſt Skin in the middle of your Diſh ei 
wrinkled like a Cabbage-leaf, fo lay on the reſt, till 


Pk Po ws ew 4 a. 


— 5 


it comes to the thickneſs of a Cabbage cut in half; Wl © 
ſcrape on Sugar between every Leaf, and on the top Y 
ſtrew a little Amber-ſugar. | ; lit 
Coalin Cream. | 0 

AK E the Pap of Codlins, about half a pint, an 

put to it a quarter of a. pound of Sugar, and a lit- al 


tle Roſe-water ; minglethe Sugar and the Codlins to- 
gether very well, then take about a quart of thick lin 
Cream, and ſtir it into the Codlins by little and little, ti 
two or three ſpoonfuls together, till it be all well min- en 
gled in; cover it with clouted Cream, and let it ſtand O. 
half a Day before you eat it. | 
Hodge Cream. 
T AK E aquart of thick Cream, put it into a ſtone 
Jug, and ſeaſon it with Sugar; then ſhake it ve- 


ry well together for an Hour and a half, (till taking, 
12 | 0 
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off the top as it riſes thick; then lay it in a Diſh, and 
ſo ſerve it. You make this Cream with either Sack, 
Lemon, or Fruit. ie: 
To make Snow. e 

AK E ſome Cream, and ſweeten it to your 

Taſte; then tye a Branch of Roſemary and two 
or three birch Twigs together, and whip your Cream 
well with it, ſtill taking off the Froth as it riſes; do fo 
till you have made all your Cream into Froth, and lay 
it high, like a Mountain; but it wil! look and taſte 


better, if you lay at the bottom of your Diſh you 


ſerve it in a little Plate of Silver made full of Holes, 
and thoſe ſtuck with long Stalks of Borage, with the 
Flowers on. 
. Yellow Lemon Cream. 
FAKE four Lemons, pare them, and take the 
Juice; cut the Peel very ſmall, and ſteep it in 
half a pint of Roſe-water, and as much Spring-wa=- 
ter, with the Juice; let it ſtand all Night, then ſtrain 
it, and put in the Volks of four Eggs; mix them well, 
together, and warm them over a flow Fire till it thick- 
ens; then ſeaſon it with. Sugar to your Taſte. 
Mrs. Bates's Almond Butter. 1 
AK E three quarters of a pound of Almonds 
blanch'd, beat them in a ſtone Mortar with a 
little Water to keep them from oiling, ſtrain them hard 
out, then ſet a quart of thick Cream upon a quick Fire, 
and when it is ready to boil put in the Almond - milk, 
and tir it till you ſee the butter riſe at the top; then 
take it off, and ſpread it thin with a ſpoon upon a fine 


linnen Cloth (for that is the beſt way to drain all the. 


the Whey from it), and when you think it has drop'd. 
enough ſcrape it from the Cloth, and beat it up with 
Orange-flower Water, and double-refin'd Sugar. 
The Whey that drops from this, makes a molt ex- 
cellent Haſty-pudding. 


1 My. 
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My Lady of Exeter's Almond Butter. 
AKE a good handfut of Almonds blanch'd in 
cold Water, and grind them very ſmall in a ſtone 
Mortar; mingle them well with a quart of ſweet 
Cream, and {ſtrain them through a cuſhion canyas 
Strainer; aſterwards take the yolks of nine or ten 
Eggs, the knots and ſtrings being taken away clear, 
and well bearen ; mix them very well with the Cream, 
and ſet it in a filver Skillet on a quick Fire, ſtirring it 
continually, till it begins to curdle; then take it off 
the Fire, put it into your Strainer, and hang it up, that 
your Whey may paſs from it; that done, break the 
Curd very - well in your Diſh with a Spoon, and 
ſeaſon it with Roſe-water and Sugar to your taſte, 

. Spaniſh Cream. | | 
TAKE a quartof. Cream, and as much, or more. 
new Milk; ſet them together upon the Fire, and 
let ir boil a good while, ſtirring it continually, leſt it 
skin at the top; when you think it has boil'd enough, 
pour it into an earthen Pan, and ſtir it continually one 
Way for two Hours very leiſurely, till it cools; then 
pour it into earthen Pans, and the next Morning take 
off the Cream, put it into a Diſh, and ſtir it ſoftly all 
one way till it comes to Butter; that done, lay it high 
in your Diſh or Plate, having before, or at the latter 
End of your ſtirring, ſeaſon'dit with Sugar and a little 

Orange- flower water, and Amber, if you pleaſe. 

1250 Pyramid Cream. 25 
FAKE a quart of ſpring Water, and ſix Ounces 
= of Hart's-horn ; put them into a ſtone Jug, ot 
Bottle, with gum Dragon, and gum Arabick, as much 
as a {mall Nut; let your Bottle be big enough to hold 
a pint more; ſtop the Bottle very cloſe, and cover it 
with a Cloth; put it into a pot of Beef that is boiling, 
and let it boil three Hours; then take as much Cream 
as you have Jelly, and half a pound of Almonds 
well beat; mingle the Cream and the Almonds toge- 
ther, with the Jelly. and (train it; do ſo three or four 


times, then put in two or three Paſteels, and Sugar K 
| | yo 
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your taſte, and ſet it onthe Fire, ſtirring it continual- 


ly, till it be ſcalding hot, but let it not boil; then pour 
it into beer Glaſſes which are narrow at the Bottom, 
and when they are cold turn them out, five on a Plate, 
like Pyramids. 
My Lady Huncks's freſp Cheeſe. 
AKE a quart of Cream, and the Whites of 
five Eggs; beat and ſtir them into your Creat 
ſet them on the Fire till they begin to curdle, then put 
in a litt e Glaſs full of white- wine, and ſet it over the 
Fire again till it be all Curds and Whey; then put it 
t into a curd Sieve, and let the Whey paſs from it; 
beat the Curd with Roſe- water and Sugar, and mingle 
with ĩit ſome Almonds finely beat, and Amber-ſugar ; 
ſo put it into your freſh Cheeſe-pans ; then boil ano- 
ther quart of Cream, and when it is cold ſeaſon it 
with Roſe-water and Sugar, ftirring it a while; then 
turn out your Cheeſes into a Diſh, pour your Cream 
bout them, and ſcrape on Sugar. e 
Mrs. Skynner's freſh Cheeſe. ths 
4 a pint of Milk, and a pint of Cream; 
boil it, and skimit, with a Nutmeg quarter'd in 
t; when it boils up again, put in the yolks of three 
or four Eggs well beat, one White, and the juice of 
two Lemons; ſtir it once about, to mix it, keep it 
hot upon the Fire, but not to boil, and when it is all 
curdled drain your Whey from them through a Cloth; 
then put a ſpoonful of cold Cream to it, and mix the 
Curd and that well together with Sugar to your taſte ; 
then putit in your Pan, and whenjit is thorough cold 
urn it upon your Diſh, and eat it with. cold Cream and 


dugar. 
My Lady L----- of Jamaica, her Cards. 

14 KE a quart of Milk, and a pint of Cream; ſet 
them upon a gentle Fire, ſtirring them continual- 
ly, till they are hot, then put in a little top of Rofe- 
mary, and a ſprig of Lemon-Thyme, and ſtir them 
n till it is ſcalding hot, and juſt ready to boil ; then 
lake it off the Fire, and let it be kept ſtirring till it is 
moderately 
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moderately hot; then put in a ſpoonful of Sack, two 
ſpoonfuls of White · wine, two ſpoonfuls of Lemon- 
Juice, and little Peel; ſtir all well together till it is 
curdled, then let it ſtand a quarter of an Hour, till 
the Curd be gathered together; then put it to drain ina 
curd Sieve, and when cold eat it with cold Cream and 
Sugar, a little Lemon: peel being ſtirr'd in it. : 
5 French Cream. a ' 
1 * K E to every three quarts of Milk a quart of 
Cream, ſcald your Cream, and mingle it with 
your Milk, freſh from the Cow; then ſyle it into a 
ſweet Braſs Pan; you mult ſtand upon a Table, and 
ſet your Pan on the Ground, and hold your Syle Diſb 
as high as you can, that your Milk may ſtand on a 
high Froth; then convey it ſoftly to your Fire, and 
when it is ready to boil take it off, and let it ſtand two | 
Days before you eat of it; it is beſt to take it off with 
a Pye- plate. When you diſh it, ſcrape Sugar over 


the Top. 125 5 * 
| a Clouted Cream. 05 
oO every quart of Cream take a Gallon of new Ml -* 
1 Milk, ſet it on your Fire with Mace and Nut- ne 


meg, and when it boils putin your Cream ; then take 
it preſently off the Fire, only giving it one Stir, and 
ſtrain it into broad Mi!k-pans ; ſtir it till it be a little 
cold and ſo let it ſtand till next Morning; then takeit 
off, and lay it on a Diſh, with Sugar between every 
Layer. If you pleaſe you may beat part of it with 
alittle Roſe-water, and lay a Layer of it, and ano- 
ther of unbeaten Clouts, with Sugar between. 
Ibis clouted Cream beaten with a Spoon till it is 
thick and light, makes rare Span; Cream; but it 
mult be done with a little Roſe-water and Sugar. 
2 Criſp Cream. FE: 
T AK E a Bottle of Strokings from the Cow, as 
1 much ſweet Cream, boil them together with 
four Cloves and a little Stick of Cinnamon; whileit 
boils put a light Fire in the Oven, that it may be as hot 
as when you draw a Batch of Bread (it mult boil 1355 
| a 


half an Hour); then takeout the Spice, and put your 


Cream into a Pan or Baſon brim-full ; ſo froth-it up 


with as high a Froth as you can, all alike, till it be no 


warmer than from the Cow; ſo put it into your O- 
ren al! Night cloſe ſtop'd, the next on it on 
a Night, or 


the cold Stones uncover'd for a Day and 
longer, if you pleaſe, ſo uſe it. | 
Mrs. Fane's Almond Batter. 


AKE half a pound of freſh butter, and a nand- 


ful of Almonds blanch'd and finely beat, adding 
1s much Roſe- water as will keep them from oiling; 


mingle your Almonds and Butter together, and put 


o them as much Sugar as you judge will ſerve; then 
train them through a Cullender, and ſerve them up. 


My Lady Yarbrough's excellent Lemon Cream, 
ET. a quartof Cream on the Fire, ſtirring it con- 


) tinually till it is blood-warm ; then ſweeten the 


juice and Meat of three Lemons with fine Sugar, and 
put to them a ſpoonful of Orange-flower water; when 
they are Io ſWeet that you think they will not turn the 
Cream, ſtir them into it upon the Fire. It muſt be ea- 
ten cold. Rub the Diſh, wherein you put it, with a 
piece of Lemon: peel. h Sh. 
Lemon Gream another Way. 
BY I La Quart of Cream with the Peel of a Le- 
mon ſoftly, a pretty while; then put two Spoon- 

fuls of Sugar into a Diſh, and cruſh the Juice of a 
Lemon into it ; ſtir it together well; and pour your. 
Cream into your Lemon and Sugat ; then cut your 
Lemon-peel in long thin Pieces, and lay it on the top 


of your Cream. 1 
Almond Cream. 


AK Ea Quart of Cream, and boil it ; then have 


ready half a Pound ot Almonds, and mingle 
tem with your Cream; ſtrain it through a long Jelly 
dag till all the Goodneſs is wrung out of your Al- 
monds ; then boil it again till it is thick, ſeaſon it with 
amber Sugar, and eat it cold. 1 
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Lord of Carliſle's Amber Peſſer. | 
TAKE three pints of Cream, to ten Eggs; take 
1 away five of the Whites, and beat them very 
well, and when your Cream boils put in as much Su- 
gar as will ſeaſon it; let it diſſolve, then take it off 


the Fire, and take out ſome of your Cream, hot as it I ( 
is, and beat with your Eggs; then ſtir them together all 
the while they are upon the Fire, and when they grow Wl * 
thick takethem off a little; while this is doing, you Ml " 
muſt have a quarter of a pint of Sack on the Fire, with Ml ® 
alittle Amber Sugar, which muſt be very hot; then 
pour in your Cream, ſtirring it as you pour it, cover 1 
it with a hot Diſh for a little while, then take it off the 
Fire, and ſtrew on Amber Sugar. N 
1 Butter d Oranges, = | th 
T AK E eight Eggs, and the Whites of four; beat l 
1 them well together, then ſqueeze into them tl 
the juice of ſeven good Oranges, and three or four I |" 


Spoonfuls of Roſe- water, and let them run through 

A hair Sieve into a ſilver Baſon ; put to it half a Pound 50 
of Sugar beat, then ſer it over a gentle Fire, and when 
it begins to thicken put in a bit of Butter, about the 
Bigneſs of a large Nutmeg, and when it is fomewhat T 
thicker pour it into a broad flat China Diſh, and eat t I p 
cold. It will not keep well above two Days, butis MW; * 
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:1 very wholeſome and pleaſant tothe T aſte, 4 
4 1 | A cold Poſſet, © buy = 
A TAK Ea Quart of Cream, and a pint of White- 
4 1 wine, with the Juice of half a Lemon, and the I M 
Z Peel chip'd into it; ſweeten both your Cream and _ 
1 Wine, then put your Wine into a Glaſs, and let one 4 
f ſand as high as he can, and pour the Cream to the I © 
4 Wine, another ftirring it all the while, that it may be — 
well mingled; then take off all your Froth, and leti 15 


ſtand twenty-four Hours, if the Weather be cold, in C 
luke-warm Water, if hot, in cold Water. 
Almond Cream. | 
"AK Ea Quart of Cream, and boil it, then have I O 

ready half a pound of Almonds beat, _ 
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them with your Cream and ſtrain it through a ſtrong. 
Jelly Bag till all the Goodneſs is wrung from the Al- 
monds ; then boil it again till it grows thick, ſeaſon. it 
with a little Sugar, andeatitcald,  *- ____ -. 
| AY Lady Hunck's Spaniſh Cream. 
CAL D your Milk from the Cow, and ſet it in 
0 earthen Pans; take off your Cream without Milk, 
and churn it in a glaſs churn, or beat it with a Spoon tilk | 
it comes near to Butter; then lay it in a Diſh and ſcrape” 
On Sugar. l ; 
Do made Snow. | 
AK E thick ſweet Cream, and ſweeten it with 
Sugar, and put into it one or two Spoonfuls of 
White wine ; then beat it with Birch T wigs, and as 
the Froth riſes take it off with a Spoon, and lay it in 
1 Diſh till all the Cream be ſo whip'd into Froth, and 
tlooks very high. The belt Way to ſer it out, is to 
have a Sote Couſe made full of Holes, and in them 
ſtick long Stalks of Borage, and upon that lay your 
dnow. It will make it look better, and taſte a great 
deal better. _ | 1 
The Lady Compton's Lemon Cream. 
TAKE four new fair Lemons, chip them very thin, 
cut the Chips very ſmall, and put them into 2 
Porringer ; put to that the juice of your Lemons, ſo 
et them ſtand all Night; next Morning put to them 
ix or ſeven Whites of Eggs, and three Volks well 
deaten, a Porringer and a half of Fair Water, and a 
quarter of a Porringer of Roſe- water; ſtir them well 
together, then ſtrain them through a Cotton Cloth, 
and ſweeten with fine ſugar ; put a little Musk and 
Amber, and ſet it on a Chafing-Diſh of Coals, ſtir- 
ting it continually, till it is as thick as Cream (it muſt 
not boil but ſcald); ſo put it out, and when it is cold 
t is fit to eat. 32 r 
Otherwiſe eight Whites. and two Volks of Eggs, 
t pint and a half of Spring - water, and ſeven or eight 
Spoonfuls of Roſe- Water. Let your Fire be hot. 
| £3 bite 
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* _ White Lemon Cream. bp > hes 
T AKE four large Lemons, chip them very thin, 
— ſhredtheChips very ſmall, put them into a Por- 
ringer, and ſqueeze the juice of the Lemons into them; 
ſo let them ſtand two or three Hours, or more; then 
or to them the Whites of Eight Eggs well beaten, a þ 

orringer of Spring-water, and a fourth Part of Roſe 
water, ſtir all well together, then {train it through a 
Cotton Cloth, and ſeaſon it pretty ſweet (you may 
putin alittle Musk and Amber, it you pleaſe) ; then 
ſet it on a Chafing Dith of Coals, let it ſcald, but not 
boil, ſtirring it continually, till it is as thick as Cream; 
then take it off, and eat it when cold. 3 
If you would have it yellow, put in one Volk of 
an Egg, and inſtead of chipping, grate the Lemon: peel. 
To mate plain rau Cream thicher than uſual, 

IRST ſcald the Bowl you intend to ſyle your 
Milk into from the Cow, then wipe it clean, and 
and ſyle your Milk into it; then put a very little Salt 
into it between your Thumb and Finger, ſtir it well to- 
gether, and ſo let it ſtand till next Morning, when take 
off your Cream with as little Milk as you can, and tt 
will be extremely thick, and as ſweet as you can deſire. 
The Bowl (or Pan) mult be juſt pop'd into ſcalding 
Water, and then taken out again. The beſt Way is 
to milk the Cow into your Bowl through a Hair Sieve. 
Spaniſh Cream, another ay. 
T AK E to two Gallons of new Milk, a Quart of 
Cream, ſcald your Milk, and when it is ready 
to boil put in the Cream, and ſtir it well together; then 
take it off, and pour it into earthen Pans; the next 
Morning take off your Cream as thick as you can, 
and ſtir it one Way, till it ĩs almoſt Butter, and then 
ſerve it (if you will) with thin raw Cream about it. 
Sweeten it to your Taſte before you begin to ſtir it. 
. To male Cheeſe. 

FAK E new Milk, warm it a little, ſweeten it to 

your Taſte with as much Roſe water or Orange- 


wer Water, as you pleaſe; then put a little Rane 
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to it, and when the Curd is come, take it up tenderly 
(ſo as not to break it) with a Skimming-diſh, and put 
it into Ruſh Baskets, made purpoſely for it, inavhich 
let it drait near a quarter of an Hour; then ſerve them 
up with Cream or their own Whey, as you pleaſe. 
The Baskets mult. be firſt dip'd-in Water, to prevent 
the Curd from ſticking to them. AE | 
To make Butter-Milk Cards, | 
E T boiling new Milk be pour'd upon cold But- 
'ter-Milk, and ſo ſtand till the Curd rifes ; then 
hang it up in a ſtrainer, or clean Napkin, and when it 
will drop no more, beat it with the Back of a Spoon, 
tobreak all the Lumps ; fweeten it with Sugar, and 
if you pleaſe, a Spoonful or two of Sack; ſo ſerve it 
with ſweet Cream about it. | | 3 
Freſh Cheeſe. | ES 

AKE wild Curds, made of new Milk, and 
drain them in a Canvas Strainer ; then take Al- 
monds blanch'd in cold Water, beat them groſly with 
two or three ſpoonfuls of Cream, and a ſpoonful of 
Roſe-water ; mingle the Curds and the Almonds toge- 
ther, with ſome Sugar finely beaten, Roſe-warter, 
and a little Mace, either beaten, or ſteep'dinthe Roſe- 
water; put this into a freſh Cheeſe-pan a while, then. 
turn it out, put ſome fweet Cream to it, and ſcrape 


on Sugar. | | | 
Cream Cheeſe. 
T AKE two quarts of ſtrokings, and twoquarts 
of Cream, boil your Cream (having a Care'of 
Smoke), then put it into your Strokings, and cool it 
2 little with a clean Diſh; then take a ſpoonful of 
Runnet, the older the better, ſoit be ſweer, and when 
t is well come, take a large Strainer, and lay it in a 
great Cheeſe- Fat, fit for a Winter Cheeſe ; then with 
a skimming - diſh take up the Curd gently, put it into 
the 5trainer, and lay a Cheeſe-board upon it, and up- 
on that a Weight of two pounds; let it ſtand and drain 
two or three Hours, till the Whey be well drain'd 
from it ; then take a Cheeſe- cloth, and lay ĩt in a Fat 
| EA | about. 
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about the thickneſs of two Fingers, into which put 
our Curd, and let there never be above fix pounds 
| Weight upon it; turn it three or four Times, before 
Night, intofreſh Cloths, and early the next Morning 
ſalt it with fine dry white Salt, and once in two Hours, 
till Noon, into dry Cloths; then take it out, and the 
next Morning lay thick and cloſe upon it the Leaves 
of the largeſt Nettles, being pull'd from the Stalks, 
ſhifting it every Morning into freſh; if at the firſt pul- 
ling them off, the Cheeſe be moiſt, clap it gently with 
a clean Cloth, and preſently put on freſh Nettles. In 
a Fortnight it will be ready to ear, or ſooner, if the 
Weather be hot. | 
Ius'd to take two handfuls of the Flowers of Ma- 
rigolds, ſtamp and ſtrain them, put the juice into the 
Milk with the Runnet, and ſtir them together. This 
Cheeſe may be made in Winter. 
Te Water Cream Cheeſe. . 
"FAKE four quarts of Milk from the Cow, or 
Strokings, and a quart of Cream; if it be hot 
Weather, letit ſtand, beforeyou put in your Runnet, 
then cover it, and let it ſtand till it comes, which will 
beinan Hour, or more; then break it in three or four 
Places with a skimming-diſh, and pour on a quart of 
Water, or more; then lay a wet Strainer in your 
Cheeſe-fat, and ſo lay in the Curd, after it is weigh'd, 
breaking it as ſmall as you can; when it is full, if the 
Weather be hot, put more Water on it, cover it, ] 
be 
an 
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and lay a Cheeſe-board on it, with only one pound 

eight, till it is ſettled, ro bear more; two Hours 

after ſhift it into a dry Cloth, and do ſo twice again 
that Day; then at Night ſalt it, lay it in a Clotha- 1a 
ain, and ſet two pounds Weight upon it; the net or 

Day putitinto adry Cloth, and let it lie all that Day; 
then lay it out, and thethird or fourth Day put it into 
Dock-leaves to ripen. The. Leaves muſt be freſh 
every Day. This will make three ſmall Cheeſes 
They muſt be wiped every Day. 9 

5, 
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Slipcoat Cheeſe. | 

AKE ſevenpints of new Milk, andaquart of 
Cream; warm your Cream ſo as to make all the 

Milk blood- warm when it is put together; then put as 
much Runnet to it, as will ſerve to turn it; when it is 
come, do not break it as for other Cheeſes, but take it 
upas whole as you can with a sximming - diſn, and lay 
it upon your Cheeſe- fat, which muſt have a Cloth in 
it, as whole as you can, and as it drains put in more, 
without otherwiſe touching it till all is in; then caſt o- 
yer the other half of the Cloth, put on the Sinker, and 
lay a pound weight on it, far that is enough, and when 
it is fit to turn, turn it into a wet Cloth, and at the laſt 
turning ſalt it; then when it is ready to take out, lay it 
in Dog-Graſs, and as that withers ſhitt it into freſh, 
till it is ripe for en, | | | 

emon Cream. 

TAS E a pint of Barley-water, and fix Eggs, 
1 leaving out half their Whites; beat and mix 


them well together, then ſqueezeia the juice of three 


Lemons, and the Peel of one pared very thin, and 
cut into ſmall pieces; then ſweeten it to your Taſte, 
and (ct it over a ſlow Fire; keep ſtirring it all the while, 
and when it is as thick as Cream, ſtrain it, and let it 
ſtand till ĩt is cold. You may put in a little Orange- 
flower- water, if you pleaſe. 

Chl Snow Cream. | 
T AK E apint of thethickeſt Cream, and ſweeten 

it to your Taſte; take the Whites of Eggs, and 
deat them to a Froth; then take a ſprig of Roſemary, 
and beat it in as the Snow riſes; then take it off, and 
lay it in the Diſh ; you may maſh ſome Strawberries, 
or Rasberries, and put them at the bottom. 
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CHAP. XXVII. 


Directions for Pickling various Sorts of Fruits, &c, 
after the moſt elegant Manner. 


To pickle. Walnnts. 


T* K E your Walnuts when a Pin will paſs thro! 
them, put them ina Pot, and cover them with 
Vinegar; change them once a Week, for three 
Weeks, then take ſome of the beſt Vinegar, an 
Ounce of Mace, half an Ounce of Nutmeg ſlicd, 
an Ounceand a half of Ginger flic'd, and an Ounce 
and a half of Long Pepper bruis'd ; give this pickle a 
boil or two over the Fire, pour it boiling hot over your 
Nuts, and cover them cloſe; then in four Days boil 
your Liquor again, and-pour it over your Nars as be- 
fore; ſo you muſt do three Tĩmes, and they will keep 
three Years good: ” I is much better than laying your 
Nuts in Salt and Water. | ** 
| To pickle Cucumbers. - 
T AKE your Cucumbers, and lay them in Saltand 
Water for nine Days, and every three Days you 
muſt pour the Salt and Water from them, and put in 
freſh, and when they have been thus brined for the 
Time, take them out, and dry them very well; then 
take as much of the beſt Vinegar as will cover them, 
with.ſome Cloves and Mace, ſome Ginger ſlic'd, ſome 
Jamaica Pepper, and a little Dili-Seed ; put the Vine- 
gar and Spice over a quick Fire, and when it is ready 


to boil put in your Cucumbers, give them one boil up 
as quick as you can, then pour them into your Pot, 
and cover them cloſe. You muſt take Care that 


ou givethem but one boil up. Keep them warm 4 
ay OT tWO. a 


To 


/ 
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To pickle Walnats, 

CAL D themtillthe outward Skin will peel off, 

and put them into Water and Salt for nine or ten 
Days; then wipe them from the Brine, and pour on 
them the ſame Pickle as the Melons, boiling. hot; 
when it is cold, put Muſtard over it. 

2 1 5 Another Way. | 
AK E Walnuts, and lav them in Salt and Wa- 
ter, that will bear an Egg, for twenty-one Days, 
ſhifting the Water every 1 keep them down 
under Water with a Board and a Weight; when they 
have laid their full Time take them out of the Water, 
and wipe them, but don't rub the black Skin off; let 
them lie till they are ory, then put them in a Pot; take 
apint of Muſtard- ſeed, an Ounce of Nutmegs ſlic'd, 
half an Ounce of black Pepper, half an Ounce of 
Mace, an Ounce of Jamaica Pepper, an Ounce of 
Ginger, half an Ounce of Cloves, and put itall in 
the Pot to your Walnuts ; then pour the beſt White- 
wine Vinegar upon them, till they are cover'd ; then 
coyer them down cloſe, and let them ſtand fix Weeks. 
If your Pickle proves ſtrong and thick, draw ſome 
off, and bottle it for Uſe, and fill up again with freſh 
cold Vinegar. wr 
This is for three hundred Walnuts. 
To pickle Walnuts. 

F RS put them in unboil'd Rape Vinegar, let 

them ſtand fourteen Days, then pour that from 
them, and put freſh Rape Vinegar on them; let them 
tand fourteen Days longer; make the Pickle for the 
Walnuts of the beſt White- wine Vinegar, and Rape 
Vinegar, an equal quantity of each; put to it Cloves, 
Mace, Ginger, Nutmegs, and Jamaica Pepper, of 
each half an Ounce; whole black Pepper an Ounce, 
abandle of ſweet Herbs, and boil all theſe together; 
(tit ſtand till cold, pour the old Vinegar clear from 
the Walnuts, and put them into a ſtone Jar, with a 
Head of Garlic, fix Onions, a pint of made Muſtard 
oa Gallon of Pickle, and put in a quartof White- 
| | wine. 
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wine. They will keep three Years, if cloſe ſtopd. 
This is for a hundred Walnuts. 2 
| Another Way. 12 
T4 K E a hundred Walnuts, before the Shells are 
X hard; ſet them over the Fire, and ſcald them; 
then rub off the firſt, and throw them into Salt and 
Water for nine or ten Days together, ſifting them 
every other Day, and keep them cloſe cover'd from 
the Air; then dry them well, and put to them large 
Pepper, Cloves, Mace, Nutmegs, and Muſtard- 
ſeed ; then pour your Vinegar boiling hot upon them, 
and ſtop them cloſe; a littleGarlic will do well, if 
you do not diſlike the Taſte. Boil the Pickles as of. 
ten as you ſee Occaſion. Wh” 

To pickle white Walnuts, _ 
AK E a large Veſſel, well glaz'd, fill it with 
_= thebeſt Nuts; and then fill it up with the beſt Rape 
Vinegar; lay on the Top to cover the Nuts, and keep 
them underthe Vinegar, apiece of coarſe Cloth; let 
them lie ſo three Weeks, then pour the Vinegar of 
the Nuts, and fill the Veſſel again with Rape Vinegar, 
and cover them as before; let them lie three Weeks 
longer; then pour off the Vinegar, and boil up as 
much White-wine Vinegar as will coyer them, and 
juſt as it boils put into it Ginger, Cloves, Mace, and 
Pepper, of each a large quantity; half an Ounce of 
Fennel-ſeed bruis'd, a little Salt, Garlic as you like, 
and a good deal of Muſtard · ſeed bruis'd ; then lay 
your Nuts into the Pots with a wooden Spoon, that 
they may not touch your Fingers, and pour your 
Pickle cold upon the Nuts; then lay at the Top your 
Spice, and other Ingredients ; cover them with Vine- 
Leaves, which will keep them under the Pickle ; co- 
ver them cloſe, and tye them up with Leather: 80 
keep them for Ule, always remembring that your 
Pickle ſhould coyer them. 


G To pickle Walnuts. e 


AT HER your Walnuts when you can run 4 


Needle through them, cover them with Was 
an 
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d. id make them ready to boil ; then ſhift them three or 
bur Times, or more, as you do Onions, until your 
Nuts be tender, and your Liquor pretty clear; then 
deanſe the Liquor clean from your Nuts, and lay 
n in an earthen Pot; when cold, put 
nem into Salt and Water, pretty ſtrong, forty-eight 
Hours, ſtirring them from the bottom once or twice a 


m Day; quicken them with a little Salt the laſt Day, and 
A do not cover them; when youtake them out, lay them 


one by one in an earthen Pan, till they are very dry; 
the bottom of your Pan put ſome Bay leaves, ſome 
bruis'd Muſtard-ſeed, a Clove of Garlic, ſome whole 
Pepper, Cloves, and Mace, a little rac'd Ginger 
ſome ſlic'd Nutmeg, then a Layer of Nuts, an 
ſme Bay-leaves and Ginger, till your Pan be full; 
then cover your Nuts with cold Vinegar, and you may 
atthem when you pleaſe. | 
Another Way. M4 
ATHER the Walnuts before the Shells be at 
all hard, when you may run apinthrough them 
without the leaſt Stop; both Shells muſt be on them; 


"MW cut them into Water and Salt, ſet them over a gentle 
1 Fire, then change it; do ſo in four Waters; let the 
; firſt be ſalt; let them ſeeth in each an Hour, if they 
N remain hard, give them a little boil in the laſt, but they 


muſt not be too moiſt, if they are, they will not eat 
eriſp, then take them up, «and drain them dry, and put 
them into a Glaſs ; to one hundred, put an Ounce of 
Dill-ſeed, a Clove of Garlic, half an Ounce of 
whole Cloves, Mace and Pepper of each a little, a 
poonful of Salt, and one of - Muſtard ; then fill up 
the Glaſs with the beſt White-wine Vinegar, and co- 
fer it with a Bladder, that no Air gets in; keep them 
na cool dry place, or boil them, not in Water, but 
ake them out, and when they are very cold put them 
into the Vinegar, and give them a boil in it; then put 
them up with the Spice, as before. | 1 
| | , 
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4 2 © To pickle Wala. 
AKE two hundred Walnuts, and put them in- 


toa large quantity of Water; ſet them over the Ml th 
Fire, and let them heat ſlowly, till they are near C 
boiling ; then putinIfreſh, and do ſotill they are pret- 
ty tender, and put them in a Pan till cole. J 
To make the Pickle, take a pint of Muſtard, and 
a quarter of a pound of Ginger, half cut, and the St. 
reſt bruis'd, an Ounce of whole Pepper, with fiveor Fl 
fix Cloves of Garlic ; put the Nuts into a Pot, and W 
between every Row ſtrew in Spice; then boil your W 
Vinegar, and almoſt a pint of Salt, and when it is WM bo 


cold put in Muſtard and Garlic, and as much Vane» WW co 
gar as will cover them. OTE „ bs 
To pickle Muſhrooms, 
TAK E your Muſhrooms, and peel them; then Cle 
take them out of the Water, and dry them; put W boi! 
them in a Sauce- pan, and put to them a good deal of Wl quc 
Salt, and ſome Blades of Mace and N utmeg quar» ¶ be c 
ter d; let them boil in their own Liquor four or five WW put 
Minutes over a quick Fire, then drain them from their WM one 
Liquor, and let them ſtand till they are cold; then. clo! 
take all the Spice that was us'd in the boiling them, | 
and as much White-wine, and White-wine V inepar, 
as will cover them, and a little Salt; then give theina 1 
boil or two, and put them in your Pot, and when 
they are cold put two ſpoonfuls of Oil on the Topto WM nuts 
3 You muſt change the Liquor once in Spri 
fix Weeks. TION Wo bt 
ER To pickle Muſhrooms. » © 
TAK E your ſmall hard Buttons, cut the Dirt from MW Mu! 
— the bottom of the Stalks, waſh them with ſalt ing 
Water and Milk, and rub them till they are clean; rub blad 
them with Flannel; then put them into another Panot 
falt Water and Milk; when it boils, throw in your 
Muſhrooms, and when they are boil'd quick and 
white, ſtrain them through a Cloth, cover them 
up with the reſt of the Cloth, and let them cool in i:. 
Let your Pickle be half White-wine, and half Vi- 
bin, negar 
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negar, with flic'd Nutmeg, Ginger, large Mace, 
whole Pepper, and Cloves ; when they are cold, ſtop 
them up in Glaſſes. The ſame Way you may do 


Colliflowers. | 

| Another Way. 5 
AK E the hardeſt, cloſeſt Buttons you can get, 
gather'd early in the Morning; cut them off the 
Stalks into clean Water, then waſh them out with a 
W Flannel, and as you do them put them into Salt and 
Water; then take a Bell braſs Skillet, and fill it with 
Water, putting in a large handful of Salt; make it 
boil, and put in your Muſhrooms ; let them boil, cloſe 
cover'd, a little while, then take them out, lay them 
til cold on a coarſe Cloth, then take three pints of 
White- wine Vinegar, a pint vf White-wine, Mace, 
Cloves, ſlic'd Ginger, Nutmeg, and ſome Pepper; 
boil all theſe, and put in a quarter of a pint of the Li- 
quor you boil'd your Muſhrooms in; let your Pickle 
-becold, then fill your Bottles with Muſhrooms, then 
put in as much Pickle as they will hold, let them ſtand 
one Day, then put a little Oil over them, cork them 
cloſe, and keep them. — 


n 
W They are beſt in September. 
: bi \To-pickle Muſhrooms. .. 


T AK E your Muſhrooms, and boil them in Spring 
Water and a little Milk; let them boil ten Mi- 
nutes, then ſtrain them off, and put them into cold 
Spring Warer till quite cold ; then get your Vinegar, 
and boil with it ſome Spice, vix. Mace, Cloves, and 
Nutmegs ; let your Pickle be cold, then take your 
Muſhrooms out of the Water, draining them dry, 
ind put them together. Tye them up cloſe with a 


Bladder. 
| Another Way. © | 
AS H the Buttons of a Gallon of Muſhrooms 
in Water and Salt, take half Water, and half 
Milk, put them into it, and let them boil a Turn or 
two; drain them very dry, and put them into a Glaſs, 
Vith a little Salt, half an 8 of Pepper, 2 
; an 
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and Mace, a Nutmeg flic'd, and four Bay-leayes- 
chen fill the Glaſs with cold White-wine, and White: | 


wine Vinegar, the ſame Quantity of each; keepthem 
under the Pickle, and cover them cloſe wina Blas 


˖ 
der, that no Air gets in. £11175 Wl < 
_—_ * Another May. 1 
T AKE your Muſhrooms, pee! and ſerape the t 
fide1 very; clean, and put them into Water as yu 
do them? the little Buttons only cut off the Tops af 
#heStalks, and put them into Water, rubbing them 
clean with a Cloth, and let there be M 7 ater reath boil- f 
ing upon the Fire; put the Muſhrooms in, and bol © 
them a little while, leſtthey loſe their. colour; ſtrain I e 
them off, and lay them on a clean Cloth, covering ie 
them witha Cloth till they are cold, and then put them th 
into what you intend to keep them in: Take White- MI " 
wine Vinegar, as much as will cover them, a good — 


deal of Salt, Mace, whole Pepper, and Nutmeg; 
ſtir and boil all together about a quarter of an Hour, el 
then put it as you do your Muſhrooms, coveriug clole, 

and letting them ſtand about a Week; then boil your 4 
Pickle over again, and pour it over thein boiling hot; 

. Fou may put more Salt. or any of your Spices, I you » 
* think-yougvant any. If they ſhould begin to be empty 
at any Lime, boil over your Field and that wil Pe 


Keep thema Year. r 
2 To pickle 8 3 M 
AKE N Onions, lay them in Salt 15 pu! 


4 Water'a Day, ſbitt them in that Time once, W 
then dry them in a Cloth, and take ſome W hite· wine 

Vinegar, Cloves, Mace, and a little Pepper ; boil 
this Fickle, and pour over them, and when Ks cold 


keep them cover'd cloſe. 
Another Way 


7T AKE your ſmall white 2 lay then in Wa 
tex and Salt, put to thema cold Pickle . Viue- 
9 1 and Spice. 


— 


— 
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1 Another May. 1 
AK E the ſmalleſt Onions that are hard, peel 
J them, and put them into cold Water; then 
boil ſome Salt and Water, and put them in till boiP& 
enough to eat; the Pickle muſt be of the beſt White- 
wine Vinegar; you muſt put in ſome Spice, and a lit- 
tle Salt, and the Onions muſt bait in the Pickle a little 
while, and when cold ſtop them down cloſe. 
Another Way. 

AKE ſome little white Onfons, ſomewhat 
bigger than a large Nutmeg ; peel the outſide 
off from them, and put them in Salt and Water, and 
let them ſtand twenty-four Hours; then put the Wa- 
ter away, take ſome more Salt and Water, and boi 
them tender, but not to break; then take ſome W hite- 
wine Vinegar, and ſome Jamaica Pepper, a little 
quantity of each ;ithen boil it all together a little while, 
and when it is cold put it to the Onions, and keep them 
cloſe cover'd. 


To mango Cucnmbers. | 
T AKE large Cucumbers as green as poſſible, 
ſcoop out the Seeds, and fave the ſlice which 
you cut from the Side, to match each Cucumber a- 
gain; then take two Cloves of Garlick, or Shallot, 
and put into each of the Cucumbers, with ſom=1on 
Pepper, and ſome Muſtard-ſeeds whole, a blade o 
Mace, and a lictle Ginger, and a few Cloves; then 
put on the ſlices in their places, and tye them up, and 
lay them in a glaz'd Pot; then take a quantity of 
White-wine Vinegar as will cover them more than 
two Inches, and boil it a very little; then pour ft hot 
over your Cucumbers, and cover your Pot cloſe, 
keeping it near the Fire till the next Day, and boil your 
Pickle a-freſh, pouring it on hot, as befote, aud clo- 
lng your Pot preſently ; let it ſtand till the Day fol- 
lowing, and boil your Pickle the third Time with a lit- 
tle Bit of Allom in it, which will give them a fine green 
Colour; ſo keep them cloſe cover'd for uſG. 
| Q 2 | To 
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To pickle Muſhrooms, or large Cucumber. 
TAKE aſliver out of the fide of each Cucumber, 
+ and take out the pulp clean, fill it with ſcrap'd 
Horſe-radiſh, ſlic'd Ginger, Garlick, Nutmeg, whole 
Pepper, and large Mace; put in the fliver again, andtye 
them with a thread; then take for the Fick le the beſt 
White-wine Vinegar; a handful of Salt, a quarter'g 
Nutmeg, whole Pepper, Cloves, Mace, and two or 
three Races of Ginger, boil'd together, and skiurd; 
then pour it to the Cucumbers boiling hot, and (top 
them down cloſe two Days. When you intend 40 
reen them, ſet them over the Fire in a Bell-mettle Fot A 
in their Pickle, till they are ſc::1ding hot, and green; 5. 
then put them into earthen Pots, ſtop them dowu d 
cloſe, and when they are cold cover them with a wet WW ne 
Bladder. Thus cover other Ficklcs. 0 
To pickle Gerkins, 
T AKE the hard, ſinall, rough Gerkins, that are J 


ſmooth at one end, wipe them clean, and put 

them into Brine ſtrong enough to bear an Egg, twoor WW gn 
three Days; then take the ſmall Pickle as tne Melons, WI che 
and put ſome Dill-Secds at the bottom of the Pot; WM bo 
pour the pick le to them boiling hot, ſtow them down I pe 
cloſetwoor three Days, green them in a Bell-mettle IF f 
pot, and cover them cloſe, as before. EG 
, To pickle large whole Cucumbers. Gr 
T O every Doꝛen of Cucumbers take half a pound W - 

of Bay- ſalt, and three quarts of Spring- water; 1 
boil the Salt and water till it is ſtrong enough to bear an D 
Egg, let it ſtand till cold, and pour it from the Set- 
lings ; then put in the great Cucumbers, and let them (: 
ſtand ſo two or three Days; then take them out, and I Wi 
boil the Liquor again, and if it be not ſtrong enough to ¶ jet 
bear an Egg, put to it ſome more Salt, ſtrain it; and out 
put it in hot; then make a pickle of Vinegar and Spice, ¶ hot 
and when they are dried from the Brine, put the pickle ¶ the 
to them hot, and ſtop them cloſe. dee 

k $5 | To | then 
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To pickle Cucumber. 

OR two thouſand you mult haye fix quarts of 
F Nag ſirſt of all you muſt wipe them, and put 
them into Salt and Water for twenty-four. Hours; 
then put to them half an Ounce of Ginger, a quarter 
of an Ounce of Cloves, and half an Ounce of white 
Pepper; then make pour Vinegar — and pour it on 
them, * boil the Pick le up every Bay till they are 


green. Be ſure to ſtop them cloſe. 


To wake Mango of large Cucumbers. 
OU mult ſcrape out the Seeds and Cores, and 
put into them whole Pepper and other Spice, and 
a Garlick; then tye them cloſe, and put them into 


Saltand Water twenty Hours, then wipe them dry; 


boil as much Vinegar as will cover them, but the Vi- 
negar muſt be with Spice, and pour'd on ſcalding 


To pickle large Cncumbers. 
IP them in Water, and rub them very well; 
then put them into ſtrong Brine for ſeven Days 
ſhifting them eyery other Day; then boil as much 05 
the beit Vinegar as will cover them; put in, awhillt | 


hot, 


boiling, Nutmegs, Mace, a large quantity of black 


Pepper, as to the reſt of the Spice, as much as will 
ſeaſon it to your Taſte; add to it a few Cloves of 
Garlick, a good deal of Muſtard- ſeed, and a little 
Ginger nit. The pickle muſt be put to it hot, and 
often boil'd up, and put to them till they be criſp and 


teen. 
A To pickle Cacumbers. | 
(: ATHER _ dry, and break not the prickles, 
J about as big as your little Finget ; cover them 
with boiling hot Water, made with Salt to bear an Egg; 
let them lie in it twenty-four Hours, then rince them 
out, let them drain dry, and then cover them ich boiling 
hot White-wine Vi inegar ; let them lie three Days, put 
the Vinegar on a Fire, and when it is a little hot put in 
the Cucumbers; they muſt (wim in Vinegar ; turn 
em very often; they maſt not boil; this greeng 


Q 3 them: 
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them: Then put all out in a pot, to one Hundred 


+ 
* 


= an Ounce of whole Pepper, Mace, Dill and 


ennel-ſeed, and two Nutmegs; mix it, that it may | 


not lie in oneplace, ſtop it till cold, and keep them 
under picklein a cool dry place. 1 

To make Mangos. 5 
AK E large and green Cucumbers, cut them in 
| half, and take outthe Seeds, and fill them with 
Muſtard-ſeed ; then lay them in Salt and Water for 
nine Days, ſhifting them every Morning with freſh 
Liquor, To two Dozen of Cucumbers, put 2 
Gallon of White-wine Vinegar, an Ounce of Fama: 
ca Pepper, a penny-worth of long Pepper, two pen- 
ny-worth of Dill-ſeed (and into every Cucumber 
half a Clove of Garlick), and an Ounce of rac'd 
Ginger ; take the Vinegar and theſe [ngredients, and 
boil them well ; then pour them over your Cucum- 


bers, ſtop them cloſe up, and for four Mornings 


together ſcald your Liquor, and pour it over them 


again. 
M AKE your Pickle ſtrong enough to bear an 
; Egg, and pour it boiling hot upon -your Cu- 
cumbers; let it ſtand eight Hours, then take them out 
while warm, and lay them on a Cloth to dry; after- 
wards put them into a Pot, and boil the Vinegar with 
your Spice, and pour it boiling hot upon them, and 
keep them cloſe ſtop'd by the Fire for three Days; 
then they will be fit for uſe. You muſt put ſome Bay- 
falt with the other Salt, in the Pickle. A quarter of a 
pound of Bay- ſalt is enough fora hundred. 
5 To pickle French Beans: © | 
UT them a Month in Brine ſtrong enough to 
bear an Egg, then drain them from the Brine, and 
havea Pickle as the Melons; pour it to them boiling 
hot, and green them the ſame way, and ſtop it clole. 


To pi chle Cucumber. 


Another 


oe O_o =2A5S 7. .T z ec. r 


1 8 * 
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n Nett, Another. Way. 8 
FAKE your French Beans, and makeyour brine, 
T of Salt and Water, ſtrong enough to bear an 
Egg; put your Beans in it for nine Days, then ſet ſome 
Water over the Fire, and let it bot; then take your 
Beans clear from the brine, and put them into the boil- 
ing Water, and give them one boil up; then make 
Vinegar ſcalding hot, as much as will cover them, 
drying your Beans firſt from the Water; then put them 
into a Pot, and put the Vinegar over them; cover them 
down cloſe for four or five Days, then put your Beans 
and Vinegar over a flow Fire an Hour; they mult not 
boil; then put them into a Pot with ſome Dill, half 
an Ounce of white Pepper, ſome All-ſpice, and 


Mace, | 
7 $23 Another Way. * 
ATH ER them before they have Strings, then 
put them in a very ſtrong brine, of Water and 
Salt, for nine Days; then drain them from the brine, 
and put boiling hot Vinegar to them, and ſtop them 
cloſe twenty four Hours; do ſo four or ſive Days fol- 
lowing, and they will turn green; then put to a peck of 
Beans half an Ounce of Cloves and Mace, as much 
Pepper, a handful of Dill and Fennel, and two or 
three Bay- leaves. You may do Broom-buds and 
Purſlane-ſtalks the fame Way, only let them, lie 
twenty-four Hours, and no longer; if they do not 
green, you may ſet them on the Fire in the pick le, and 
let them ſtand cloſe coyer'd, and be but warm; it they 
boil, they are ſpoiled. hb 
Another Way. ö 
L AY them in Water and Salt eight or nine Days, 
then take them out, and boil them in freſn Water 
till they are very tender; let the Water boil before you 
put _ in; then ſtrain them from it, and let them 
goo. i} 2:4 | ug par 
Make the pickle of White-wine Vinegar, Salt 
Cloves, Mace, and Pepper; and when it is boil'd 
enough, and your Beans are quite cold, then lay them 
| mn 
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in your Pot, pour on your pickle ſcalding hot, and 
cover them up cloſe; and if your pickle Chance to be 
mothery, boil it again, and pour it on hot. 
To pickle Beet-roots and Turuips. 177 

B OIL your Beet Roots in Water and Salt, a pint 
of Vinegar, and a little Cochineal; when they 

are half boil'd put in the Turnips, being par'd, and 


when they are boil'd take them off, aud keep them in 
LICE the Cabbage thin, an put to it Whis 
14 K E a large fine Cabbage, and cut it finall; 


this pickle. 2 
To pickle red Cabbag 
S wine Vinegar and Spice, cold. 88 
To pickle Cabbage. 
ſeaſon ſome Vinegar with what Spice you. think 
fit, then pour it on ſcalding hot two or three Times, 


Turnips are pickled the ſame Way, Ou cut wm | 


like Dice. N 
To pickle Flowers. 
YICKLE them in half White-wine, and half 


Vinegar and Sugar, and when cold put them up. 


To pickle Barberries. 


ICKLE your Barberries, being fine in Bunches, | 
m"__ in Water and Salt, ſtrong A bear an 

AKE Salt — Water ſtrong enough to bear an 
M Egg, boil it, and cover them; if deſign'd for 


Sauce, boil Vinegar ſeaſon'd with Spice, and a litle 
Allom, enough to cover them. | 
Another Way. 
TO three quarts of Water put one of white Salt; 
boil ir a little, skim it, and let it ſtand till cold; 

gather them when dry, pick out all the bruis'd ones, 
then put them in a Glaſs, and cover them with the 
brine, and.ſet them by. Before yes uſe _ lay 


them in Water an Hour. 
2 


To pickle Barberries. 
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1 0 To picl le Quinc ec. | 
* RE your fine Quinces, cut two or three of the 

worſt of them to pieces, boil them with the Cores 
in Water, Salt, and (tale ſtrong Beer, core them well, 
and (train them; then put to this pickle your fine Quin» 
ces, and ſcald them; then take them off, and keep 
them in this pickle. | | 

T0 green Apricocks. 
T AK E green Apricocks about the middle of June, 
or when the Stone is hard; put them on the F ire 
in cold Water three or four Hours, coyer them cloſe, 
but firſt take their Weight in double refin'd Sugar, then 
pate them nicely ; dip your Lumps of Sugar in Wa- 
ter, and boil the Water. and Sugar very well; then 
put in your Apricocks, and let them boil till they be- 
gin to open; then take out the Stone, and cloſe it up 
again, and put them into your Syrup, and 1 t them 
boil till they are enough, skimming them all the while; 
then put them in Pots. 8 
| To pickle Melons, © 12 
1 AK E green Melons, as many as you pleaſe; 
then make a brine ſtrong enough to bear an Egg, 

and pour it boiling hot on the Melons, keeping them 
down under the brine ; let them ſtand five or fix Days; 
then take them out, and flitthem down on one Side, 
and take out all the Seeds, and ſcrape them well in 
the Inſide, and waſh them clean with cold Water; 
then tate a Clove of Garlick, a little Ginger and Nut- 
meg ſlic'd, and a little whole Pepper; put all theſe 
proportionably into the Melons, filling them up with 
whole Muſtard-Seed ; then lay them in an earthen 
Pot with the flits upwards, and take one Part of Mu- 
ſtard, and two Parts of Vinegar, enough to cover 
them, pouring it upon them ſcalding hot, and. keep 
them cloſe ſtop'd. | 

| To picſle Melons. 8 . 
* T HE R them juſt before they are fit to eat, cut” 
AI outa long piece off the Side, and take out all the 


deeds ; then cover them with a ſtrong Brine of . 
and 
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and Salt, boiling hot, let them lie twenty-four Hours, 
then ſet them on a quick Fire, make them boil on = : 
and then take them out of the Kettle, and when cold f 
bruiſe one whole Head of Garlick, and two Races of Ml ; 
inger, and mix it with tour ſpoonfuls of Muſtard, Ne 

{ 

I 


half an Ounceof white Pepper, as much Cloves and 
Mace, and a Nutmeg flic'd ; put all this to four of 
them, put in the Spice in ĩts Place, then put them into 
a Pot, cover them with the Vinegar, and keep them 


under it; cover the Pot, that no Air gets in. 


B 


 Topickle Quinces. 
OIL them in Water till they are a little ſoft, then 
take them up, and put into the Liquor four Quin- 
ces; boil them an Hour, them ſtrain off the Liquorto 
three Quarts; put in three quarters of an Ounce of | 
whole Cloves, Mace, and Cinnamon ; then put the 


whole Quinces into a Pot, and coverthem with the 7 
Liquor and Spice, and ſtopthem very cloſe. _ 
Topickle Oyſterr. 

AK E the Oyſter Liquor, and half as much Wa- 
| ter, three or four Blades of Mace, a little whole 
Pepper, a Bit of Lemon: peel, and a little Salt; fet N + 
this over the Fire and let it boil ; then put in a Spoonful . » 
of Vinegar, and as much White-wine as Oyſter-Li- it 
quor; then waſh the Oyſters, and put them in, and tc 
let _ remain till enough, and keep them clole ¶ oc 
ſtop'd. be 
wn To make Mango of Codlins. th 
V OU muſt ſcoop out the Cores, and fill them MW a1 


© with Ginger, Muſtard, and all Spice; tye them ne 
cloſe, and pour as much of the beſt Vinegar, ſcald - U 
my hot, as will cover them, then tye a Cloth over MW B 
them, then ſlice ſome Nutmeg and Ginger, Cloves WI - 
and Mace, put them into a Pot, with as much Vine- 
gar as will cover them, boil up your Vinegar often, 
that they may be green, keep them cloſe ty'd down, 
and they will keep a great while. HT 7 
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* 'To prokle Samphire. 

510 K it, and lay it in a ſtrong Brine of Water 2 

Salt. cold; let it lietwrenty- four Hours, then ſee 
it on n a quick Fire, make it boil once, then take it up 
quick, and pour it to the Sampbire; let it ſtand twen- 
ty four Hours, then ſet it again on a quick Fire, and 
make it juſt boil; then take ĩt off quick, and let it ſtand 
till cold; then unſtopit, and take it up to drain; lay 
it into a Pot, and let the pickle ſettle, and cover it with 


the clear of it; let it ſtand in a cool dry place, and if 


the Piekle Mothers, boil it once a month, let it n 
till cold, we wen put rhe Samphire toit. | 


9 


— 
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Direltientfor waking: all Sorts of I. ines, Mead, Cy 1 
der, Shrub, & c. and diſtilling Strong Waters, &C. 
e, the uſt approv'd Meshad. a 


o onale Elder ne. 
AK Ethree pecks of Elder- Berries, and put to 
them ten Gallous of Water boiling hot, and let 
rand aday and a Night, and then ſtrain it off, and 
to each Gallon of Liquor put nine pounds of pretty 
good Sugar, a little Cinnamon and Cloves, but let ſt 
boil half an Hour before you put your Sugar in, and 
then Half an hour longer, and then let it ſtand to be 
almaſt cold; then put in two or thtee Spooufuls ot 
new Yeaſt, and let it ſtand to work two or three 
Days, and tun it up in a Velighgind. tap it, either at 
Bollom. times or Chriſtmas” 
To make Elder-Flower I ine. 
ARE fix Gallons of Water, and put to it fifteen 
pounds of donble-refin'd Sugar, and boil it very 
well together; have ready pick*d better than a quarter 
of a peek of Elder- flowers, put them into the 
Veſſel, and when the Liquor is almoſt cold put it to 


the Flowers in the Veſſel; (tic it very well, and por. 
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in ſix Spoonfuls of Syrup of Lemon, and four or 
five Spoonfuls of good Yeaſt ; beat it very wellin agt | 
works, and in a Day or two ſtop it up. When itit 
fine, you may bottleir. 
Wa To make Elder Wine. 
+ 3 AK Ea Gallon of Water, and two pounds of | 
Sugar to a Quart of Syrup of Elder-berries; | 
take a Cruſt of Bread, and ſpread a little Ale Yeaſt up- 
on it, to work it. ; Ss oh 
© bp: Another Way. 
A K E to every Gallon of [ant fivePounds of 
Malaga Raiſins, pick the great Stalks out, and 
chop them very ſmall, and put them in a Tub with a il © 
T ap-hole; boil your Water, and when the violent 
Heat is off, pour it upon the Raiſins; cover it up cloſe } . 
whilſt it is warm, and tir it up twice a Day; let it 
ſtand eight or ten Days, but ſtir it not the Day you Wl 
draw it off; when you havedrawnit off, put to every te 
Gallon a pint of Elder-berry juice; fill your Veſſel, I 
and keep filling it every Day, till it has done working. It 
You may have a ſmall Sort of Wine, by putting a Il V 
third Part of the Water upon the Raiſins, and order- NR 
ing it as the former. Bake your Berries with Bread, de 
and when it is cold clear it off. ? .: Wor 
To make Raiſin Wine | 
AKE five pounds of Raiſins ( Velvedore) to 4 
1 Wine Quart of Water; pick the Raifins, and 
bruiſe them, ſtir them for nine Days together, then 
preſs them, and put them ina Cask, fill it full, and 
ſtopit up clofe. ä 
4 To male Malaga Mine. | 
T AKE Malaga Raiſins, pull off the great Stalks, 
chop them, and then infuſe them in Water, put- | 
ting ſix pounds to a Gallon; let them ſtand till they 
have fermented a Week, ſtirring them once or twice 
a Day; then ſtrain them off, ſqueezing them hard thro 
Canvas, and put the Liquor into Barrels, not filling 
them quite full, and ſtop them cloſe; let it ſtand in 4 


cool Place till it is fine, and then bottle it of, ny 
in 
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Link it at your Pleaſure. Don't put the Vent-peg in 
00 cloſeat firſt. If you make Elder Wine, put apint 
of Elder Syrup to a Gallon of the Wine. „ 
| To make Orange Wine, | | 
| AKE fix Gallons of 2 Water, twelve 
or pounds of fine powder Sugar, and the Whites 


Water and Sugar boiling, half an Hour, and skim it 
ſery clean; then take fifty Oranges, and pare them ve- 
i thin, that there be none of the White; put the 
of Orange-paring into Water and Sugar, and ſqueeze 
nd be juice of the Oranges init alſo; let it ſtand till it ĩs 
| 2 I cold, and then put in ſix Ounces of Syrup. 


nie | Another Way. © | 
fk TAKE fix Gallons of Spring Water, twelve 
it! pounds of Loaf or powder'd Sugar, and five or 


30 ix Whites of Eggs well beat; put them in the Wa- 
ry err and Sugar cold, then boil them three quarters of an 
Hour, and skim it as long as any will riſe; then pour 
tot upon the Rinds of five and twenty Oranges, and 
2 MY when it is cold put in the Juice of fifty Oranges, and 
. Rinds of five and twenty more; they mult be par'd. 
d, ¶ very thin; put it into the Veſſel, and let it ſtand two 
or three months before you bottle it. 


To make Orange Wine, us 
2 T © five and twenty. Gallons of Water take fifty-_ 
nd ſix Pounds of Sugar, fine and powder'd, and 


en WF twelve Whites of Eggs beaten; ſtir the Water, Su- 
1d WM gar, and Eggs, well together in your Boiler, cold, 
and when it is ready to boil skim it, and let it boil an: - 
Hour; when cold, ſtir into it a Pint of Ale-Barm, 
s, ¶ ad cover it; let it ſtand four Days, and ſtir it three or 
t- WM four Times a Day; then take two ſmall Oranges, and 
ey bare them nicely, with as little Rind as poſſible. 5 


be Another May, | 
0 AK E ſix Gallons of Spring Water, twelve 
T4 Pounds of Sugar, and four Whites of Eggs, 


a beat well, and put into the Water cold; let it boil three 
1d Quarters * the ſcum E long as 


of four Eggs; beat them very well, mingle it into te 
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44 riſe; take fifty Oranges par'd very thin, put the 


ater, &c. very hot upon the Peels, ſo let it ſtand 
till it it cold; then put to it the juice of the Oranges, 


with ſix Ounces of Syrup of Citron, and ſix ſpoon- 


fuls of Yeaſt, beaten together, and let it ſtand to work 
two Days and Nights; then put it into a Veſſel, with 


a Gallon of Rheniſh or White-wine, and throw into 


it two or three Handfuls of the Peels, which will fine 

it beſt. At a Fortnight or three Weeks end, if fine 

draw it into your Bottles. 3 e 
Tomake Cowſlip Wine. | 


Fr take three Gallons of ſpring Water, 
and put in fix pounds of Six- penny Sugar, and 
make it juſt boil up, and ſo skim it clean, and let it 
ſtand till it is almoſt cold; and take a Handful of the 
faireſt Bloſſoms of Cowſlips, and the Juice of two | 
Lemons, and three or tour Spoonfuls of Yeaſt, aud 


{tir it all together. | 
To make Cowlip Wine. 


O ſeven Gallons and a half of Water ( Wine | 
_ Meaſure) take fifteen pounds of Sugar; let it 


boil three quarters of an Hour, and when it is but 


warm put in five pecks of Cowllips pick'd from the 


Stalks; if you grind ſome of the Flowers, it will 
look better; then have five or fix Lemons par'd, 


ſqueeze themin, but ſqueeze ſome of your Lemons | 


into four or five Spoonfuls of new Yeaſt, and ſtir it; 
let them work one Night in aſtand, ſtir them in ſome- 
times, then put all into a Rundlet, ſo let it ſtand top'd 
up cloſe for three Weeks, then bottle it. | 


; Another Way. | 
T gar, which put into the Water; whenit is cold, 
ſet it on. the Fire, and boil it a full Hour, sk imming it as 
long as any riſes; when it is cool enough to ſet to 
work, toaſt a piece of Bread very hard, and ſpread it 
with three or four ſpoonfuls of Ale-Yeaſt, and put it 


into ir when it works; take out the Toaſt, and put in- 


to the Liquor as many pints of Cavflip-Flowen 
— | rim 


O ſive Gallons of Water take ten pounds of Su- 


„ß MF - Ya 


WY 1} 3 


th 


The Houſe-keeper's Pocket-Book. 189 


brimmed, as you had pints of Water; let it ſtand three 
or four Days, ſtirring it twice a Day; ſtirin the Flow- 
ers, add five Lemons, the Juice of which put in them, 
tun it in a Veſſel of fit Bigneſs, and when it has done 
working, ſtop it up. In three Weeks you may bottle it: 
Addthree or fout pints of Water to this Quantity, for 
the waſte of the boiling, without more Sugar. This 
will keep a Year... For preſent drinking, you may 
make it with a pound and a half of ſugar to a Gallon. 
Another Way. | 
＋ AK E as many Gallons of Water as you pleaſe, 
to every Gallon of Water put a pound of Loaf 
Sugar, boil it together for two Hours as faſt as poſſible, 
and raiſe the ſcum in the boiling with the Whites of! 
two Eggs to every Gallon; skim it very clean, and 
when the water and ſugar is thus boil'd, have in Readi- 
nefs a Peck of pick'd Cowſlips to every Gallon of 
Water, and a little ſhred ; put the Cow(ſlips into a 
broad Fub, and pour the Liquor ſcalding hot upon 
them, and ſtir them well together; let it ſtand ſo ten- 
ty-four Hours, then ſtrain it through a Sieve into à 
ceper Tub, and toaſt ſome Toaſts of white bread,. 
and ſpread as much Barm on them as would ſuffice to 
work ſo much Beer, heating a Skillet-full of the Li- 
quor, to make the reſt ſo warm as to work; let it 
work like Beer, and no longer; in the working put 
to each Gallon two ſpoonfuls of the Syrup of Citron; 
remember when you boil the Water, to put in ſome 
Lemon-peel ; when it has done working, barrel it up 
cloſe, putting then to every Gallon another ſpoonful 
of Syrup of Citron. When it is a Fortnight old 
dottle it. To every fix Gallons you make, you muſt 
allow ſeyen Gallons of Water, and ſeven Pounds of 


Sugar. 5 
* To make Mead. | 
AK E four Gallons of water, and fix Pounds of 
Honey, and the whites of three or four Eggs; 
doll it, and skim it, and Ga put two Ounces of beat- 
: 2 | en 


7% 
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| CY en Ginger, and alittle Lemon-peel ; let it boil al moſt 
| half an Hour, then ſtrain it, and when cold put to it 
alitrle Yeaſt; whenit is white over, tun it up. Ar Ml | 
three Weeks end bottle it up. In ten Days it will befit Ml þ 


to drink. | 
. To make white Mead. 1 
FAK E three Gallons of Water, and a quart of 
1 Honey; if it be not ſtrong enough, add more; f 
boil it an Hour, and skim it very clean; then take it off 6 
and ſweat it, and work it with Yeaſtto fuch a Height Wi j 
as you ſee it will bear; then put it into a Rundlet, and 
in three Days draw it out into Bottles, and boil init d 
ſome Ginger. You muſt put it into a Rundlet whilſt Wl}; 
it works, to preſervethe Bottles frombreaking. lot 
Tomake white Mead. l 
AKE twenty Quarts of Water, and when it is 
warm put in two Quarts of Honey, and two 
Pounds of Loaf Sugar, and when it boils skim it as 7 
long as it will riſe; then take it off the Fire, and pour 0 
it into a clean earthen Diſh ; then take off the Rinds 
of eight Lemons nicely, put them in, and ſqueeꝛe in I jj 
the Juice, and put in four Races of Ginger, and four f 
Tops of Roſemary, and when it is almoſt cold put it | 
into a Veſſel; then take ſome white bread Toaſts co- 
ver'd with four ſpoonfuls of Yeaſt, and put into the | ] 
Veſſel; ſtopallup cloſe, and in five Days it will be " 


fit to drink. . 
- To male Mead. A 
＋ O every Gallon of water put a Quart of Honey, B. 
let it boil till one part in four be waſted; raiſe the ui 
Scum with whites of Eggs, and when it is taken off H ur 
put in a few ſton'd Raiſins; when it is boil'd enough, 
ſet it a cooling, and when it is as cool as Ale is, fet ita 
working, ſpread Yeaſt upon Toaſts, and put it into it; } 
letit ſtand twenty-four Hours before you tun it, and Su 
keep it in the Veſſel a Month. | | © 


Hwo | the 
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© flow to order Syder. mY 
E IT your Fruit lie a Fortnight after it is gather'd, 
L then ſtamp it, and let it ſtand twenty- four Hours 
before you ſtrain it off; then tun it up; but don't ſtop 
too cloſe : At ſix Weeks End draw it off into a freſſr 
Veſſel, and put to it four pounds of brown Sugar to 
twelve Gallons of Cyder, as much Iſing-glaſs, diſ- 
ſolved in Brandy, or White-wine, as is ſufficient to 
fine what Quantity you make (an Ounce will tine a a 
Eogſhead of Cyder), and be ſure you mix your Iſing- 
glaſs very well with a ſmall Quantity of your Liquor . 
then putit into your Barrel, and ſtop it cloſe. It will 
be fit to bottle in a Fortnight's I ime. After it is rack*d- 
off, it will be fit to drink at CHriſtmas, but better if 
jou keep it longer. | | 72 
171727 make Cherry Wine. - 
AK E the Cherries, and bruiſe them, and let 
them ſtand ſome Hours; then ſtrain them, and 
to a Gallon of juice put two pounds of Sugar; put 
t into a Veſſel, and your juice to it, and let it ſtand ſix 
Months; a ſmall Quantity need not ſtand fo- long ;.. 
ſir it while it works, and bung it up cloſe. . 4 
To make Birch Mine. 
TO every Gallon of Birch Water add two pounds 
of Sugar, andboilit half an Hour; skim it ve-+ 
well, let it ſtand a while to ſettle, and then pour it 
from the Grounds ; put Veaſt to it, and work it as you 
do Ale, before you tun it; ſmoke the Veſſel with 
brimſtone : You may hang a ſmall Bag of flit Raiſins. 
the Veſſel, and let it ſtand three or four Months be- 
vreyou bottle it. $25} a | 
To make Curran Wine. | 
CK the Currans clean from ſtalks and Leaves, 
and to three pounds of Currans take a pound of 
dugar, and a quart of Water; let it be boil'd, and 
cold again; braiſe your Berries well, and mix them 
your Water; then put them in a Spigget- pot, let 
em ſtand twenty-four Hours, then ſtir them toge- 
er, and let it run throꝰ a fine Sieve, without any preſ⸗. 
R 3. ſing = 
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ſing; ſo put it into a Pot again, with your Sugar in it, 
and let it ſtand fourteen Days cloſe cover'd; then draw 
it clean off, and bottle in the Dregs; put it iu a Flan- 
nel Bag, and that which drops clear, bottle up for your 

©. | n 


Another Way. 
ATHER your Currans when full ripe, | 
ſqueeze them with your Hands till they are ali 
broke, then put to them thirty-two quarts of Water, 
ſixty pounds of Sugar, and two hundred pounds of 
Currans; this will make a Cask of twenty Gallons; 8 
let your Cutrans and Water ſtand together four and 
twenty Hours, ſtirring it often in the Time. 
| To make Ginger Wine. Ps | 
AK E twenty quarts of Water, five pounds of 
Sugar, three Ounces of white Ginger, and a 
Pennyworth of Liquorice, and boil them well toge- 
ther; when it is cold put alittle new Yeaſt upon it, but 
not too much, put it into a Barrel for a Week or ten 
Days, and then bottle it, putting a Lump of Sugar 
into every Bottle. In four Weeks it is drinkable, | 


— 


| To make Green Gooſeberry Wine. 8 
| T O every pound of Gooſeberries, pick'd and bruisd, 
put a quart of Water, and let it ſtand two or 
three Days, ſtirring it up every Day; to every Gallon 
of Wine, when clear d, put in three pounds of Su- 
gar, and put it into a ſweer Barrel; let it ſtand fix} 
Months, then bottle it; put a pound of Malaga Rai- 
ſins into every Gallon, when it is put into the Barrel. 
To make ripe Gooſeberry Wine. 
TAE E your Gooſeberries, and bruiſe them very 
well, and to every three Quarts take a Quart ot 
Water; boil it, put it pretty hot on the Gooſeberries, 
and let it ſtand cover'd all Night; the next Morning 
ſqueeze out the juice, and to every Gal lon put three 
pounds of Sugar; melt it very well, and let it ſtand in 
an open Tub till the next Day; at Night cover it, 
then take off the thick skin, and tun it up; don t let 
your Veſſel be quite full, clay it very cloſe, and ow ; 
, . Pp 8 
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per your Clay with Beef brine, and after ſtrew Salt 
upon it; in three or four Days open the Veſſel, and 
take off the thick Skin, and do ſo as long as any tiſes; 
be ſure to ſtop it always cloſe down again; it will 
beſo for eight Weeks, before it be clear, perhaps lon- 

er before it be fit to bottle; have two Taps in the VeL- 
5 at a good Diſtance from each other; begin to bot- 
tle it at the higheſt Tap. At firſt broaching perhaps it 
may not be clear, but after you have drawn out a 
Quart, if it is not clear, let it ſtand a little longer. It 
mould run through a Flannel Bag when you bottleir. 
Eleven Gallons of Gooſeberries, and fix Gallons of 
Water, is enough to fill a twelve Gallon Rundlet. 
To make Gooſeberry Wine. 
T AKE your Gooſeberries when full ripe, break 
them, and put to them the ſame Quantity of boil- 
ing Water; put them into a Tub, and let them ſtand 
eight and forty Hours, then ſtrain it through a Linnen 
Bag, and to every Gallon of Liquor put two pounds 
and a half of Sugar; then put it into your Veſſel, and 
let it work of it ſelf; when ſettled, boil it up, and 
let it ſtand till CHriſtmas; then bottle it off for your 


Uſe. 
To make Balm Wine. 
TO nine Gallons of Water put fourteen pounds 
of Sugar, boil it three quartets of an Hour, and 
let it ſtand till it is pretty cold; then put in three or four 
pounds of the Tops of Balm a little bruis'd, put in- 
to your Barrel a Pennyworth of Yeaſt, pour your Li- 


quor upon it, and ſtir it together a Day; at Night ſtop 


itup cloſe, let it ſtand a Fortnight, then bottle it, put- 
ting a Lump of Sugar in every Bottle. 
To make Vinegar. 


P UT twenty pounds of coarſe Sugar to twenty- 


four Gallons of Water, and a pound of brown 
Bread, and boil it an Hour; then take the Bread out, 
and put it into an open Thing to cool, and the next 
Day put in a pint of Leaſt; let it ſtand fourteen Days, 
then put it into your Cask, which mult be — and 
ron- 
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Iron-bound, to prevent Leakage, and ſet it out in the 
Sun till Mzchae/mas. The beſt Time to begin is in 
Febrgary, that it may go out in March. | 5 
| To make Shrub... © 
O nine Quarts of Brandy puttwo Quarts of Le- 
mon: juice, and four pounds of Ioat-ſugar ; in- 
fuſe half of the Lemon: peels in the Brandy four and 
twenty Hours, then put it into a Cask that holds near, 
or exact the Quantity ; let it be well roll'd and jumbled 
once a Day, for four or five Days, then let it ſtand till 
it is fine; ſo bottle it off: A few Oranges do well a- 
mongſt the Lemons. If it be made of Orange: juice, 


half the Quantity of Sugar will do; but if it behalf } 
Lemons, and half Oranges, three pounds of Sugar 


will not be ſufficient: I have experienced it. 

N. B. The above Receipt. is right, if you would 
make it rich and good; it you would make it poorer, 
then you may put in more Brandy: It generally fines 
in ten or twelve Days, but it ſnould not be bottled off 
till it is perfectly fine. | 

Zo make Blackberry M ine. | 
TAKE half a Buſhel of Blackberries, and put 
five Gallons of boiling Water on them, let them 
ſtand forty-eight Hours, then take half a peck of 
Sloes, and ten pounds of Sugar, boil them all toge- 
ther for an Hour, and work it as the Elder Wine. 
To mal Clove-Gilliflomer M ine. 
Eh E ſix Gallons and a half of ſpring Water, 
andtwelve pounds of Sugar, and when it boils, 
Skim it, putting in the Whites of eight Eggs, and a 
pint of cold Water, to make the ſcum riſe ; ler it boil 
for an hour and a half, skimming it well; then pour, 
it into an earthen Veſlel, with three ſpoonfuls of 
Barm ; then put in a Buſhel of Clove-gilliflowers 
clip'd and beat, ſtir them well together, and the next 
Day put tix Ounces of Syrup ot Citron into it, the 
third Day put in three Lemons flic'd, Peels and all, 
the fourth Day tun it up, ſtop it cloſe for ten Lg 
then 
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then bottle it, and put a piece of Sugar in each Bot- 


tle. . | 
To make Rasberry Mine 
T AKE three pounds of Raifins of the Sun, when 
clean waſh'd, and ſton'd, and put them into two 
Gallons of ſpring Water, which is firſt to be boil'd 
half an hour; put in the Raiſins as ſoon as it is taken 
| off the Fire, then put in ſix 8 of freſh Rasber- 
ries, and two pounds of Loaf- ſugar; all theſe being 
ö put into a deep ſtone Pot, muſt be ſtirr'd very well, 
and Cloſe cover'd ; let it ſtand in a cool Place, ſtirri 
it twice a Day; then paſs it through a Hair Sieve, an 
put the Liquor into a cloſe Veſſel, with a pound of 
I Loat-ſugar more; let it ſtand a Day and a Night to 
ſettle, and then bottle it, with a little Sugar. 4 
In the ſame manner you may make Wine of Gooſe 
berries, Currans, or any other Fruit. | 
To make Verjuice and diſtil it. Py 
TAKE green Grapes, or Crab Apples, grind them 
- and preſs out the juice (it will be fit to ufein a 
Month), then diſtilit in a cold Still, and in a few Days 
it will be fit to pickle Muſhrooms, or put in Sauces 
where Lemon is wanting. | 
o diſtil Honey Water. 
TA K E a Gallon of ſtrong Spirits, a Gill of Ho- 
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ney, three quarters of a pound of Coriander- 


ſeed, and half an Ounce of Cloves; bruiſe both th. 


mon and Orange- peel; mix all theſe together, and 
diſtil them over a gentle Fire. It is an excellent thing 
for the Cholick. . ö ö 
To make Aqua Mirabilis. 

14 K E three pints of Brandy, a quart of White- 
wine, three pints of the juice of Celandine, Ga- 
lengale, Cardamoms, Cubebs, Melilot Heth and 
Flowers, Nutmeg, Cinnamon, Mace, Cloves, and 
Ginger, of each a full Dram; bruiſe them in groſs 
Powder, and mix them with the Liquor; put — 
gether 
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Cloves and Seeds, and add a large handful of Le- 


D * 
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gerder into a cold Still, paſte it up clole, and let it 
and till the next Morning; then put Fireto the Still; 

and let it drop into a wide-mouth'd Bottle upon half 


a pound of double-refin'd Sugar, or Sugar- candy. 


hang in the Bottle a Grain of Ambergreaſe, and a 
Pennyworth of Saffron, clear it off by pints, and 
ſqueeze in the Saffron as you diſtil the. Bottles, and 
when you think the Colour is gone out of. the Cloth, 
put in more Saffron : If the Sugar will not ſweeter 
all, put in more at the laſt. 

| To make. Hungary Water. 


78 a Gallon of ſtrong Spirits put half a peck of N 


Roſemary Flowers, intuſe them in the Spirits a 
Fortnight, and then diſtil them. 
Surfeit Mater. 


TO every Gallon of French Brandy put four | 
pounds of Poppies pick'd clean from the Greens 


and Seeds, and gather*d very dry, half a pound of Rai- 


f1s ſton'd, half a pound of Figs, a quarter ofa pound of | 


green Liquorice ſcrap'd and ſlic'd, a quarter of a 


pound of Coriander-ſeed, a- quarter of a pound of } 


Anniſeed bruis'd, and an Ounce of Cardamum-ſeed 


let them infuſe in a glaſs Jar in the Sun for fourteen or | 


fifteen Days, then run itthrough a Jelly Bag, and put. 
to it a Quart of Anniſeed-water, and a little Sugar. 
? To make Milk-water. | 
T AKE Mint, Balm,. and Marigolds, of eacha 
4 - handful, ſome Roſemary, a little Wormwood 
and Carduus; not too muchof the two laſt, becauſe 
they are ſtrong; ſhred them ſmall, and put into your 


Alembick a Gallon, or more, of new Milk ; bring 


it off with a good Fire, but not too fierce, for then it 
will be white: It will bring off three pints, or two 
Quarts, at the moſt. When you have got a Bottle off, 
takeoff the Head of your Still, and turn your Herbs; 


keep your Alembick cool, likewiſe, with Water and 


Te. | 
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To make the beſt Uſquebangh. 


T AKE a Gallon of Aqua Vitæ, a quarter of a 
pound. of Loat-ſugar beat, a quarter of a pound 
of Liquorice ſlic'd, a quarter of a pound of Fennel- 
ſeed bruis'd, halfa quarter of apoundof Dates ſton'd, 
à quarter of a pound of Raiſins ſton'd, a quarter of a 
pound of Currans, half a quarter of a pound of Cin- 
namon bruis'd, an Ounce of Ginger ſlic'd, half an 
Ounce of Cloves bruis'd, and half a quarter ofa pound 
of Nutmegs flic'd; put all theſe Ingredients into the 
Gallon of Aqua Vitæ, and ſtir them once a Day, for 
three Weeks or a Month together; then diſtil it off 
fine with a cold Still, mix it all together, and put it in- 
to a Bottle; you muſt have five Grains of Musk and 
Amber, put in a ſine Sarſenet Bag, to put in the Bot- 
tle, with a Lead to fink it, and a String to take it out, 
when you pleaſe. | 


To make Orange Water. 


T AKE aGallon of Naxtz Brandy, and put into 

it the peels of twenty-four Oranges thin par'd; 
let them ſteep in the Brandy twenty-eight Hours, then 
take a Gallon of ſpring Water, four pounds of good 
Sugar, the juice of twelve of the Oranges you cut 
the peels off, ſet it over the Fire, and boil it toa thin 
Syrup, and be ſure to skim it well; then pour off 
your Brandy from the peels, and put your Sytup to it 
ſealding hot; ſtop it cloſe, and let it ſtand a Day; 
then pour it off, and mix the Syrup and Brandy toge- 
ther, and bottle it. | 


CHAP. 
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CHAP. XXIX. 


Promiſcuous Receipts, not inſerted in the | foregoing 
| Chapters under their proper Heads. A 


To few Cucumbers, 


1 about a Doꝛen of large Cucu 

and ſlice them; then take three Onions, 
cut them very ſmall ; put theſe in a Sauce- pan over the | 
Fire, to ſtew, with a little Salt, ſtir them often, til! 
they are tender, and then drain them in a Cullender as 
dry as poſſible; then flower them, and put ſome | 
Pepper to them; then fry them in Butter till they are 
brown, and put to them a Glaſs of Claret, and when 
this is mix'd with them, ſerve them under roaſt Mut- 
ton, or Lamb, or elſe ſerve them on a Plate upon | 


fry'd Sippets. 
Stew'd Muſhrooms. = 
1 freſh Muſhrooms, either in Buttons, or 
1 when the tops are ſpread, clean them well, 
waſhing the Buttons with a wet Flannel, and the tops 
muſt have their Skins pulPd off, and their Gills ſcrap'd 
out, if they happen to be ſound, or elſe don't uſe } 


them; cut the tops if they are good, in large pie“ 


ces, and put them all together in a Sauce-pan, 
without any Liquor, cover it cloſe, and let them ſtew 
_ gently; with a little Salt, till they are tender, and co- 
ver'd with Liquor; then take out your Muſhrooms, 
and drain them, or elſe put ſome Pepper to them, with | 
ſome White- wine, and when they have boil'd up pour 
off the Sauce, and thicken it with a little Butter roll d 
in Flower; ſome will put in a Shallot at the firſt, and 
other Spice, but that will ſpoil the Flavour of the 
Muſhrooms, which every Body deſires to preſerve. 
| : A Florentine of Fleſh or Fiſh. 
AT. E ſome lean Veal, and cut it in thin Slices, 
ſeaſon them with Cloves, Mace, Nutmeg, Fep- | 
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per and Salt, and Tweet Marjoram; put theſe Slice 
upon Slice, with the Mixture, and ſome fat Bacon; 
then put them into'a Diſh, and bake them in a Cruſt, 
with Balls of Fotc*d-meat, and a little Pepper, ſome 
Muſhroom-Buttons, and ſome Cock's Combs 
blanch'd, a Slice ot two of Lemon, with half a pint 
of White-wine, andapint of Water; then cloſe the 
Pye, and bake it in a brisk Oven, and ſerve it hot. + 
WOT EIN Salmigundy. 

ARE the jean of ſome Veal that has been roaſt- 
1 ed or boil'd, take none of the Skin, nor any 
Fat, mince this very finall (yen muſt have about half 
a pound of it), then take a pickled Herring, and skin 
i, and mince the Fleſh of it, or the Fleſh of four An- 
chovies; cut a large Onion, with two Apples as ſmall 
25 the reſt; mix theſe together, laying them in little 
Heaps, three on a Plate ; ſet ſome whole Anchovies 
curl'd, or upright, in the Middle, and garniſh with. 
Lemon and Pickles. This to be ſerv'd cold, with Oil, 
Vinegar, and Muffard. ab he" | 
TD gang a Hare. 
HEN yon have cas'd your Hare, turn the 
Blood our of the Body into your Jug, then cut 
jour Hare to pieces, but don't waſhit; then take three 
quarters of a pound of fat Bacon, and cut it in Slices; 


b ot in then tõ the Blood near a pint of ſtrong old pale 


r, and put in an Onion ſtuck with twelve Cloves, 
and a bunch of ſweet Herbs; then ſeaſon your Hare 
with Pepper and Salt, a little Nutmeg, and a little 
Lemon: peel; then put your Hare in your Jug, a Layer 
of Hare, and a Layer of Bacon; then ſtop the Jug 
cloſe, that no Steam can come out, and put the Jug in 


/aKettleof Water over the Fire, and let it ſtew three 


Hours; then ſtrain off the Liquor, and thicken it 
with burnt butter; ſerve it hot, and garniſh with ſlic d 


Lemon. 
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; _ Aſparagus Soap. 
14 E five or fix pounds of lean Beef eut in 
Lumps, and roll'd in Flower; then put it in 
your Stew- pan, with two or three Slices of fart Bacon 
at the Bottom, then put it over a {low Fire, and coyer 
it cloſe, ſtirring it now and then, till the Gravy js 
drawn; then put in two quarts of \ 
int of pale Ale, cover it cloſe, and let it ſtew. gently 
or an Hour, ſome whole Pepper and Salt to your 
Mind; then {train out the Liquor, and take off the 
Fat; then put in the Leaves of white Beets, ſome 
Spinage, ſome Cabbage - Lettice, a little Mint, ſome 
Sorrel, and a little ſweet Marjoram powder d; let 
theſe boil up in your Liquor, then put in the green 
tops of Aſparagus cut ſmall, and let them boil till all 


= 


* 


dle. n er 
5 N Inſtead of Aſparagus, you may put in green 
EN een 67 


AK E eight large Pippins, par'd and cut in Halves, 
Water; then boil the Sugar and Water together, and 
skim it, and put your Apples in the Syrup to boil, co: 
ver'd with Froth till they are clear and tender; puta 
Iittle juice of Lemon in, and. Lemon-peel cut long 
and narrow, and a ſmall Glaſs of White-wine; let 
them giveone boil up, then putit in a China Diſh, and 

efcrve it cold. n [oi are AK 
Collar'd Beef, 120 2088] 
T AKE aFlank of Beef, and take out the Griltles, 
| and the Skin off the inſide; then take two Ounces 
of Salt-petre, three Ounces of Bay- ſalt, half a pound 
of common Salt, and a quarter of a pound of brow 
Sugar ; mix theſe all together, and rub your Beef wal; 
thenputitinapan, witha quart of Spring- water; 10 

four Days, turning it once a Day; then take your Be 


out, and ſee that your Fat and lean lie equal; 1 
. | take 


Vater, and half a 


is tender; ſerve it hot With a French Roll in the Mid- 


then take a pound of fine Sugar, and a quart of 
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take ſome Pepper and Cloves, a good deal of Parſley 
and ſweet Marjoram, ſhred (mall, and ſome Bacore 
Far cut very ſinall; mix theſe together, and ſtrew it 
over the inſide of your Beef; then rolt it hard in a 
Cloch, and ſew it up, and tie it at both Ends; then 
put it im a deep Pan with the Pickle, and a pint of Wa- 
ter; you may add a pint of Claret, or ſtrong Beer, 
and muſt put in an Onion ſtuck with Cloves, and a 
zound of Butter; then cover your Pan with a coarſe 
aſte, and bake it all Night; then take hot, and roll 
it harder, and tie it round with a Fillet cloſe; then put 
it to ſtand on one end, and a plate on the top, and put a 
weight upon it, let it ſtand till it is cold; then take it 
out of the Cloth, and keep it dry. | 
To make Cock's-combs of Tripe, 
TAK E lean Tripe, and pare away the fleſhy part, 
leaving only the horny part about the thicknets of 
2Cock's-comb; then with a Jagging· iron cut pieces 
ont of it in the ſhape of Cock's- combs. 
Fore d-meat Balls, and ſweet Balls, 25 
TAKE part of a Leg of Lamb, or Veal, and mince 
it ſmall, wich the ſame quantity of Beet- ſuet; put 
thereto a good quantity of Currans, and ſeaſon it with 
ſweet Spice, and a little Lemon: peel, three or four 
yolks of Eggs, and a few ſweet Herbs; mix it well 
together, and make it into little Balls. fv 
| Savory Balls. | 
AKE part ofa Leg of Lamb, or Veal, and mince 
it with the ſame quantity of Beet-ſuet, a little lean 
Bacon, ſweet Herbs, a Shallot, and an Anchovy ; beat 
it in a Mortar till it is as ſmooth as Wax, ſeaſon it wir 
ſavory Spice, and make it into Balls. 
bi Another Way. | 2 
AKE the Fleſh of a Fowl, Beef- ſuet and Mar- 
1 row, the ſame quantity, fix or eight Oyſters, lean 
Bacon, ſweet Herbs, and ſavory Seaſoning ; pound it, 


and make it into Balls: : 
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A Regalia of C uemmbers.. 

15 K E twelve See and ſlice them * 
put them into a coarſe Cloth, beat and ſqueeze. 

them very dry, and flower and fry them brown; then 


put to them larret-gravy, ſavory Spice, a bit of * But-. 


ter roll'd up in Flower, and toſs ĩt up thick. They * 
Sauce for Mutton or Lamb. | 

The ſweet Spice is Cloyes, Mace, N ſutmeg, Sugar, 
Salt and Cinnamon. 


The ſavory Spice is Pepper, Salt, Cloves, Mac and ; 
A Florentine of a Kidney of Pal. 


Nutmeg. 


Ws HRED the Kidney and Far ab achtern. 
nage, Parſley, Lettice, Pippins, and Orange: peel; 
ſeaſon it with ſweet Scaſoning, a good handful of Cur- 
rans, two or three grated Biskets, Sack an 
flower Water, and two or three Eggs; mix it in ab 
dy, and put it into a Diſh cover'd with PutFpaſte,, 
cover'd with a cut Lid of the ſame, and garniſh the, 


Diſh. 
A Rice Florentine. 1 
0 IL half a pound of Rice tender in fair Water, 
then put to ita quart of Milk, boil it thick, and; 


teaſon it with ſweet Spice; mix it with eight Eggs well, 


beat, half apound of Butter, or the Marrow of two. 


Bones, with half a pound of Currans, three grated Bil: 
kets, and Sack and Orange-flower Water ; put it in a. 
Dith ( being cover'd with Puff-paſte), and cover it wy 


a cut Lid, and garniſh the Brims. * 


A Florentine of Orange and Apples. 


S {ix Seville Oranges in halves, ſave the Juice, 
put out the Pulp, and lay them in Water twenty: 


four Hours, ſhi:ting it three or four times; then boil in 
three or four Waters, in the fourth Water put to them. 
2 pound of fine Sugar, and their Juice, boil them 5 
Syrup, aud keep them in the Syrup in an earthen Pot. 
8 you uſe them, cut them in thin Slices. Two. 

f. theſe Oranges will make a F lorentines, mix'd with 
5 i 1ppins, par'd, quarterꝭd, and boild up in 9 


* 
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on and Sugar. Lay them in a Diſh cover'd with Puff- 
= te, * — it a cut Lid, and garniſh the Brim of the 
Dich. A Florentine of Currans and Apples is made 
* the ſame Way. Tr as | | 

„ In | 2 To male Sago. 

L T O every Ounce of Sago put a pint anda half of 
g Water, pick your Sago clean, boil it half an 
Hour, skimit clean, then put in Lemons and fine Su- 
gar, and a little Cinnamon to your Taſte. 

— A Pompetone. 8 
| AK E a Fillet of Veal, mince itſinall with the 
5 ſame Quantity of Beef-Suet, beat it with a raw 
Egg, or two, to bind it, ſeaſon it with ſavory Spice 
A and make it into the Form of a thick round Pre ; fill 
. it thus, lay in itthin Slices of Bacon, ſquab Pigeons, 
* ſlic'd Sweet-breads, Tops of Aſparagus, Muſh- 
L rooms, Volk of hard Eggs, the tender Ends of 


„ WI fiiver'd Palates, and. Cock's-combs blanch'd ar 4 14 


5 flic'd,. | | 
| To male Sauſages. 6 

A TAKE Tork, more Lean than Fat, and ſhred it; 
ö then take the Lean of the Pork, and mince it, 
t eaſon each a- part with minc'd Sage, and pretty high of 
5 ſavory Seaſoning; clear your ſmall Guts, and fill 
dem, mixing ſome Bits of Fat between the minc'd 
7 Meat; ſprinł le a little wine with it, and it will fill the 
. better. Tie them in Links. 

| 18 Polonia Sauſages. 


1 half boilit, minceit with as much Bacon-Lard 


© pattoirminc'd Sage, Thyme, and ſavory Seaſonidg, | 


the Volks of twelve Eggs, and as much Wine as will 
bring it to a pretty thick Body; mix them with your 
Hands, and fill them in Guts as big as tour ordiuary 
dauſages. Hang them in a Chimney a while, and eat 
them with Oil and Vinegar. wy 
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To 


AKE apiece of red Gammon of Bacon, - d 
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 TorcoddleCodlins. © «© 
P UT your fair Codlias in a braſs Pan with W Water, 
over a Charcoal Fire, till they are ſcalding hot, 
eep them cloſe cover'd, and, when they will skin, 
i them, and put them ĩ in again, with a little Vinegar, | 
and let them lie till they are green. ee 
To cure, or fweeten a Cat. 
1 F your Cask be muſty, boil pepper beaten in Water, 
an Ounce to a Hogſhead, fill your Veſſel there- 
with ſcalding hot, and ſo let itſtand two or three 
Days : Or elſe take about two pounds of Quick-' 
Lime to ſix or ſeven Gallons of boiling hot water 
which put into your Cask, and ſtop ir up cloſe, and 
roll it up and down, till the ery is thoroughly. 


ſlack d. 
To make Cooſeberry Fam | 
"1x AT HE R your Gooſeberries full ripe, of the 
green Sort, top and tail them, and weigh them, 
a pound of Fruit to three quarters of a pound of double- 
refin'd Sugar, and half a pint of water; boil your 
Water and Sugax together, skim it and put in yout 
Gooſeberries, and boil them till they are clear, and 
tender; break them, and put them into your Pots. 
| To deſtroy Bugs. 1 
| +: AK E half a pound of Quickſitver, and Kill it 
with two Ounces of Fenice Turpentine; then 
put it into a pound of Hog's Lard, and mix it well ina 
Mortar ; anoint the Joints of the Bed with it, witha 
Bruſh ; take Care ,and don't touch it with yo uri ingers. 
It they are in the Walls, mix it with the White-waſh, 


made hot. 
To ftew Golden Pippins. 
P ARE your Pippins, ſcoop out the Cores, and | 
through them into Water, to preſerve their 
Colour; to a pound of Pippins thus prepar'd, take 
half a pound of double-refin'd Sugar, and a pint of 
Water; boil them, and ſtrain the Syrup, before you 


put the Pippins in; when they are in, let them boil a 
| little u 
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little, to make them clear, and when they riſe put in 
alittle Lemon- peel, and the Juice of a Lemon to your 
ahnen 2219300 27125 
To male Flom erg. 
FAKE a large Calf's Foot, cut out the great 
Bones, and boil them in two Quarts of Water 
then ſtrain it off, and put ta the clear Jelly half a pint o 
thick Cream, two Ounces of ſweet Almonds, and an 
Ounce of bitter Almonds, well beaten together; let 
it juſt boil, and then ſtrain it off, and when it is as cold 
as Milk from the Cow, put it into Cups or Glaſſes, 
THY An Olive Florentine. 8 
* UT the Lean of a Leg of Veal in thin Slices, 
then beat it on both Sides with the Back of a 
Knife, and ſeaſon it with Cloves, Mace, Pepper, and 
Salt; then roll them up one by one, with a little thin 
ſlice of Bacon in the Middle of each of them; put 
it into a Pewter Diſh, and fifty Balls of Forc'd-meat ; 
lay them in with the Veal, and put over it three or four 
ſlices of the Rind of Lemon, twenty large Oyſters, 
ſix Ounces of freſh butter, half a pint of Claret, 
and as much Water; cover it with Puff Paſte, bake 
it, and ſerve it hot. The ſame Way for a Calf's- 
Head Florentine, only parboil the Head (cut it in 
Bits), and leave out the Bacon, and add ſome Sauſa- 
ges, a Veal Sweet-bread, and a Pullet,boil'd-tender, 
blanch'd, and cut in Pieces. | 
| To Lu Apples for Pa Paſte. 
A RE andquarter your Pippins,. then coverthem 
with cold Water, put in a little Cloves, Mace, 
and Cinnamon, ſtew them quick, and then they will 
puff; drain them dry from the Water, then bruiſe 
them abroad fine, and put in the Juice of a Lemon to 
twelve Pippins, and a little Lemon-peel ſhred fine, and 
two Spoonfuls of Roſe- water; ſweeten it with fine 
Sugar, and when it is cold it is fit. ALD 
, Or thus, | 
Stew them in Claret, put as much as they will ſuck 
up; in ſlieing put a little Sugar and Spice, as above; 
| | when 
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when ſaft, take out the Spice, and puff them; you 
may fill your Tarts with Apples and Oranges toge- 


ther. When the Apples are cold, put a little Juice of 
Lemon in all Sorts. of Apple Tarts. 


* - 


A Rice or Almond Florentine . 

| B O1 Leight Ounces of Rice thick and tender, in 
Milk, mix in ten Ounces of freſh Butter, a lit- 

tle beaten Mace, Cinnamon and Salt, a Pint of 

Cream, and when cold a Glaſs of ſack, fix Volks of 

Eggs, eight Ounces of candied Lemon and: Citeron. 

ſhred fine, a ſpoonful of Orange-water, and another 

of Roſe-water, eight Ounces of Currans, and 


ſweeten it with fine ſugar ; then put a little Paſte over 


the Diſh, put it in, and cover it with Puff-paſte, or 
Paſte-Royal; then bake it, and ſerve it hot. Duſt on 
fine ſugar. ba 
The ſame Way make Almond Florentine, Leave 
outthe Rice, adda pound of Almonds, blanch'd, and 
beat fine with two ſpoonfuls of Orange-water,. and 
the ſame Quantity of Roſe-water, and the Yolks of 
four Eggs more. 


A Stake Florentine. 

A UT a Neck of Mutton in thin ſlices, ſeaſon it 
O with Pepper, Nutmeg and Salt, then put into a 
large Pewter Diſh an Anchovy and a few ſprigs of 
ſweet Herbs, then lay in the Meat, with fifty Balls of 
Forc'd-meat, half a Pint of Oyſter Liquor, halt a 
Pint of Claret, and as much Water, and cover it 
with Puff-Paſte; bake it and ſerve it hot. 6 


To make Polonia Sauſages. 


AK E ten pounds of good Pork, fat and lean 
together, of a Loin; take out all the skins and 
Sinews and then ſhred it, but not too fine; take an 
Ounce of Pepper, Cloves, and Mace, all beat groſſy, 
and Parſley and Sage of each a good Handful, mix 
all very well together, as you would do Paſte, then 


tie the End of the Guts; let no Air get in n 
| t 
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the Meat of it, but prick the Gut, and let it out; 
then tie the other End, and hang it up to dry in a 
Kit N they may not dry too faſt; they voii 
keep a ; boil them as you uſe them. The beſt 
Time to — them is in September. Make the 
End-Guts of Wethers or nee ang make 
them a Foot long. va ## 


To. make Fore d-meat, | 44 25 's 


T pound of lean Veal, and two pounds 
of Suet ;-take | the Skin from them both, then 
ſhred it very fine, and put to it an Ounce of beaten 
Cloves, 9 7a Nutmeg, Pepper, and Salt, a hands: 
ful of ſweet Herbs, as Marjoram, Thyme, and: 
Parſley, ſhred very fine; then put in tworaw Eggs, 
and a Penny white Loaf ted; mix all well toges; 
ther, and it is fit for Uſe. Make Balls as big as Nut- 
megs, and colour them with the; juice of Spinage. 
You may make them of any Fleſh. 


To male Forc d. meat Balls, 3 


TAKE, Pork, and the Fat of Bacon, beat them 

ſmall-ia a Mortar and put in Nutmeg; Mace, 
Cloves, Pepper, and Sage, cut ſmall, and mix'dto- 
gether, with an Egg, a Duſt of F lower, and a few 
Crumbs of Proaty then make it up in — and 


fry them. 
To 2 For d. meat. 


S Bert a pound of lean Veal, and a pound of 
Beef-ſuer skinn'd ; beat it well, and put three 
8 into the Crumb of a Penuy white Loaf gra- 
ſeaſon it with half an Ounce of Pepper, as — | 
Cloves and Mace, two Nutmegs, Salt, and ſo 
ſweet Herbs ſhred ſmall. This is fit for 2 ; Goole, 
mix'd well together. 275 
9 
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To make Solid Soup. | 4 


AKE aLegof Veal, or any other young Meat; 
cut off all the Fat, and make ſtrong Broth, af- 
ter the common Way; put this into a wide ſilver Ba- 
ſon, or aStew- pan well tinn'd, let it ſtew gently over 
a flow Fire till it is boil'd away to one third of the 
uantity, then take it from the Fire, and ſet it over 
ater that is kept conſtantly boiling, this being an 
even Heat, and apt to burn to the. Veſſel; in this 
Manner let it evaporate, ſtirring it often, till it be- 
comes, when cold, as hard a Subſtance as Glue; 
then let it dry by a gentle Warmth, and keep it from 
Moiſture, When you uſe it, pour boiling Water 
upon it; it makes excellent Broth, either ſtrong or 
ſmall, according to the Quantity you put in the Wa- 
te 26-your Falls. oo | 


I will keep good an Eat. India Voyage. 


2 
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D INNER. Five in a Courſe. 
FIRST COURSE. 


Soup, to be re- 
mov d for Carp 
| Stew'd. 


Beans and a 85 
— Sallad. F ricallee. 


Chine of Veal. 


DIN- 
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DINNER. 
SECOND COURSE. 


Partridges, or 


Roaſted Capons. - © 6 
Peaſe Oy 
or Veal a + ry? 
Sweet- Wa, Tarts. i Paſties. 
Rabbets, or ; 
Wild Ducks. > 


DINNER. 
FIRST COURSE. 


Soup, and a Re- 
move of Ham 
and Chickens. 


Fricaſſee 


i Pidgeon A Bread 
of Chicks» Pre. Pudding. 
ens. 

Sirloin of 
Beef. 


D I N- 
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DINNER. 
SECOND COURSE, 


Pheaſants 1925 
Roaſted. 
Snipes. Tarts, - Räabbets. 
Pear Pye and 
_— ——— 
RE GAL I A for a Side-board. 
Neats Tongue or : 
Ham ſlic'd. 

oo Anchovies n 
Butter. | flipt. He Cheeſe, 
Salmigundy, or 
1 2 Prawns. 

REGA LI A for a Side-board. , 
Jellies or Cuſtards. 0 
Currans Sallad "I" 
or Cher- . or a Mel- ' s N 
— lon. Plumbs. 


Gooſeberry Fool, 
or Rasberry Cream. 


* . 
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RE GA LI A for a Side-board. 


Pickled Oyſters. a 
Butter. Pickles. Cheeſe. 


Potted Beef, or 8 | 
Collar'd Eel. 1 


RE GAL I A for a Side board. 


Potted Pigeons | 


Butter. — 3 


Pickled Salmon. 


FIRST COURSE. 
Five Diſhes. 


Soup remov'd with 
Veal Cutlets,*or 


Beans and Bacon, 
Stew'd Grand Carp. 
Eels. Sallad. Stew'd, 


Chickens boil'd, 1 
and Colliflowers. | | 
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SECOND COURSE. 
Five Diſhes. 


Fowls or 
Pheaſants roaſted. 


Fry'd Soles. - Craw Fiſh. Sturgeon. 


Tarts or Cuſtards. 


SUPPER. 
Four Diſhes and Plates. 
Wild Ducks, 
Woodcocks, or 
roaſted Chickens. . 


Poited Veniſon, Tarts, or 
| e. Cheeſecakes. 


Lobſters or Crabs, | 
dreſs'd in their Shells. 


ER UEqSS 
| To be diſpoſed after Supper, of four Diſhes. 
Cherries. 


Rasberries. Currans. 


0 Apricocks and 
Plumbs. 


DIN- 
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DINNER. 


One Diſh at a Service, with Furniture. 


Leg of Pork boil'd. 


Peaſe Pudding, | _ and 


— ; pup ores ed EA 
Second Service with Furniture.. 


. Fowls roaſted, 
or Turkey. 


| Tarts or : 
Cheeſecakes. Fruits. 


Firſt Service for three Diſhes. 


Fiſh, boil'd for a 
Remove, for Soup. 


Scotch Collops. Pudding. 
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SECOND SERVICE. 
. Chickens or 
young Ducks. 


| Tarts or Aſparaguſs 
Cheeſecakes. or Peaſe. 


Supper, of Two Diſhes, 


| Chickens roafted, 
or Scotch Collops. 


Tanzey, or Tarts. 


mn. 


Fruits tobe diſpoſed after Supper i two Diſhes or 
lates. * 


Pears and Apples. 


Grapes and Peaches. 


\ — 


Firſt Service, for two Diſhes. 


Boil'd Beef, or 
Boil'd Pork, c. 


Flamborow 
Pudding. 


=” DIR 
* 


SECOND SERVICE. 
Fowls roaſted. 


- Tatts. 
INDEX. 


Lmond Cheeſecakes 
Page 108 
Pudding 40 
Another 122 
Another 124 
Cuſtard 129 
Butter 157 


Another (Mrs. Bates's) 


159 
Another (the Lady Ex- 


eter s) 160 
Another (Mrs., Fane's ) 
163 
Cream 164 
Another 165 
Florentine 206 
Amber Poſſet (my Lord Car 
life's) 164 
Angelica, to candy it 133 
Anniſeed Biskets 140 
Apple Pye 98 
Pudding 123 
Fritters 127 
Apples, Jelly of them 135 
Stew'd 200 
Ste wd for Puff Paſte 205 
Another ib. 
Apricock Chips 137 
Apricock, to dry them 134 
Another 141 


Jelly of them 152 
(Ripe ones) to preſerve 
them 135 


Avila to green them 


Page 18 
April, Bill of Fare for that 
Month 14 
Aqua Mirabilis, to make it 
195 
Artichoke Pye 92 
Another 94 
Another 99 
Another 101 
Artificial Veniſon, for a Pa- 
ſty 100 
Aſparagus Soup 66 
Another 200 


Auguſt, Bill of Fare for that 


Month 21 
B. 

Bacon Hams, to ſalt them 

75 

Fraiſe 126 


Balm Wine, to make it 193 
Barberries, to pickle them 


182 

Another ib. 
Another ib. 
Bates's Almond Butter 159 
Battalia Pye 96 
Batter Cake 104 
Iceing for it 88 
Pudding 117 


Beef, Olaves of it roaſted 
or bak'd 32 
Steaks fry'd 39 

T 3. 
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Beet Steaks with Oyſters 


Page 39 
A Haſh of it 42 
Another ib. 


Collops ſtew'd 44 
Stew'd another Way 45 
Brisket ſtew'd ib. 


Rump ſtew'd ib. 
Portugal . 
Bak'd the French Way 50 
Alamode 56 
Another 77 
Another ib. 
Dutch | ib. 
Collar'd ib. 
Another 78 
Another 80 

| Another 200 
Peotted . 81 
From an Ox Cheek ib. 
Potted 82 
Like Veniſon 83 
FaRty... . oi: 98 
Beet Roots, to pickle them 
| 182 

Beggar's Pudding 117 
Bisk of Pigeons 48 
Another 49 
Another ib. 

Of Fiſh | 59 
B'sket Pudding 116 


Biskets, made in Drops 138 
Made with Anniſeeds 140 
Biskets, to make them ib. 
Black Caps 130 
Bla Manger 142 
Blackberry Wine, to make it 

| 194 
Black Plumbs, to preſerve 


them 39 
Bran, to make it 76 
Bread, (French) 132 
Bread Pudding 120 

Another 121 


Broth, made ſtrong Page 68 
Another | 


73 
Another 74 
Buckiggham's Pudding 119 
4 to deſtroy them 204 
Bullaces, to keep them 140 
Buns 132 
Butter, to burn it 70 
With Oranges, Almonds, 
or Potatoes. 154 
Made with ILemons 156 
Made with Almonds 157 
Butter d Oranges 164 
Butter- Milk Curds 156 
Another 167 
C. | 
Cabbage Cream 158 
Cabbages, to pickle them 
182 
Cake, a fine one 104 
Another 107 
Another 109 
Another ib. 
Another , 7 
Another ib. 
A Seed one 104 
Another 108 
Another 119 
Another 1113 
Of Carraways 111 
For keepin 114 
Cakes MD 171 
Portugal 105 
Another 110 
Of Gingerbread 106 


Cakes of Gingerbread, 
another Sort 106 
Shrewsbury 106 
Of Quinces, Pears, Plums 
or Apricocks 111 
Of Saffron 112 
Calf's Head in a grand _ 


23 
Haſh'd 


The INDEX. 


Calt's Head haſh'd Page 43 
ib. 


Another b 
Bak d 49 
Another ib. 
In a Pye 95 


Calf 's Liver roaſted 33 


Calf's Feet in a Pye 99 
Calf's Feet Pudding 117 
Another 119 
Jelly 142 
Another 143 


Carliſie's Amber Poſſet 164 


Carp, larded with Eels in a 


Ragou 58 
Stew'd 63 
Another 64 
Another ib. 
Another, from Pontack's 

65 

Pye 89 
Another 97 
Carrot Pudding 117 
Another r'8 
Another I21 
Another 123 
Cask, how to ſweeten it 
5 204 

Caudle for ſweet Pies 68 


Chare or Trouts potted 82 


Cheeſe, to make it 166 
My Lady Huncks's 161 
Mrs. Skynner's ib. 
Cheeſe, freſh 167 
Slipcoat 169 
Cheeſecakes 105 
Of Rice 194 
Another 106 
Cheeſecake Meat 107 
Cheeſecakes of Almonds 108 
Cheeſecakes 119 
Another ib. 
Another of Rice 110 


Cherries, preſery'd in Jelly 
129 


Cherries, to preſerve them 


Page 135 
150 


Jelly of them 


Cherry Wine, to make it 


I91. 
Chickens, forc'd with Oy- 


3 ö 
Fricaſſeed Fr 
Another 53 
Another ib 
Another 54 
Another ib. 

In a Pye. 93 
Another (ſweet) 99 
Clary Fraiſe 125 
Another (ſweet one) 126 
Clove-Gill lower Wine, to 
make it 194 


Cock's Comb's of Tripe 201 
Cod's Head boil'd 


Another 80 

Cod broil'd 61 
Srew'd 64 

Codlin Cream 158 

Codlins, to mango them 188 


To coddle them 
Coliar'd Beef 77 
Collar'd Beef another Way, 


204 


78 

Collar'd Pig ib, 
Another 79 
Veal ib. 
Eels ib. 
Pork 80 
Beef ib. 
Another 200 
Cowllip Wine, to make it 
191 

Another 188 
Another ib. 
Another ib. 
Craw-fiſh Soup 70 
Cream Pancakes 128 


Cream, 


153 
Clouted ib. 
With Rasberries ib. 
Of Quinces 153 
With Chocolate 154 
Made into Snow ib. 
With Lemons 154 
Another 155 
Another ib. 
Fatted 156 
With Rasberries 157 
With Quinces ib. 
With Lemons (yellow) 
159 
Spaniſh 160 
French 162 
Clouted ib. 
Criſp 162 


With Lemons (my Lady 


Yarborough's) 163 
Another ib. 
With Almonds ib 

Another 166 


Cream, Spaniſh (my Lady 
Huzcks's) 165 
With Lemons (my Lady 


Compton's) 165 
With Lemons (white) 
165 

Raw and plain, made 
thick ib 
Spaniſh 166 
Cream Cheeſe 167 
Another ( with Water) 

168 

with Lemons 169 
Cucumbers, to pickle them 
| 170 

Another ib. 
To mango them 177 
To pickle them 178 


To pickle large ones 
whole l 


The INDEX. 
Cream, with Sweetmeats 


Cucumbers, to pickle them 


179 

To make Mango of them 
ib. 

To pickle them ib. 
Another ib. 
To flew them 193 


A Regalia of them 202 
Curds, made of Butter Milk * 


| ; 156 
My Lady L —s of Ja- 
maica I61 


With Butter-milk 167 
Currans red, or white, to 


preſerve them 139 
Jelly of them 144 
Another 149 
Another 152 

Curran Wine 191 
Another ib. 
Cuſtard made with Almonds 
129 
Cuſtards to make them 
. Page 131 
Another Way ib. 
Cutlets. a la Maintenoy 41 
Of Mutton from Pontacks 
ib. 
Of Veal 39 
Of the ſame, from Pon- 
tack's * 

D 
Damſons to preſerve them 
138 
Another — 
Another 140 
December, a Bill of Fare for 
that Month 29 
Directions, general Ones 
fora ſmall Family 1 
Drop-Biskets 138 
Ducks ſtew'd 47 


Dutch Beef 


The 
| a | 

Eels, roaſted Page 57 
9 62 
70 
Card 79 
Another 80 
Potted 82 

F = 3 1 
g ye 91 
1 Another 93 
Another 94 
Another 101 
1 Wine, to * 
185 

Elder 'Wine, to make it 
185 

Another 185 
Another ib. 
Exeter's (Lady) Almond But- 
ter 160 

HE 

Fane's Almond Butter 163 
Fatted Cream 9 
February, Bill of Fare for 
that Month' II 


Fiſh, to jelly them 143 
Flomery, to make it 20 


Florentine of Fleſh or g 
19 


Of a Veal Kidney do 
Of Rice 202 
Of Oranges and Apples 

ib, 


Of Almonds or Rice 206 
Of Stakes 206 
Flounder Pye 92 
Flowers, to pickle them 182 
Fool, made with Rasberries 


15 
Made with e 
155 
Forc'd-meat Balls 201 


Another 207 
Forc'd-mcat, to make it 207 


INDEX. 
Another Page 207 


Fowl forc'd 35 
Boil'd 5 37 
Fraiſe of Clary, or Clary and 
Eggs | 125 
Another (ſweet one) 
226 
Of Bacon ib. 
French Beans, to pickle them 
180 
Another ib. 
Another ib. 
Another _ 
French Bread 
Fricaſſee of Rabbets (white) 


Jl 
Another (Brown) ib; 
Another (brown) 51 
Of Chickens! 59 
Of Lamb (white) 
Of Tripe (white) 53 
Of Chickens and Rab- 


bets brown and ay” 46 


Of Lamb 2 
Of Chickens (white) 
Of 9 
Fritters, of Apples = 
Fritters 1 
Fruit, to candy it 134 
To prepare it for ap 
ing 135 
G. | 
General Directions * * 
Families 


Gerkins, to pickle them 1 58 
Ginger Wine, to make it 


192 

Gingerbread Cakes 106 
Another ib. 
ingerbread, to make it 130 
Another 131 
Another 121 
Golden 


The 
Golden Pippens, to ſtew 


them Page 204 
Gooſe boil'd 37 
Gooſeberries, to xeep them 

140 

Gooſeberry Fool 2 
Gooſeberry Wine, made of 
green Fruit 192 
Made of ripe Fruit ib. 
Another 193 
Gooſeberry Jam, to make it 
204 

Gravy Soup 65 
Gravy, an eaſy way to make 
it 66 
For white Sauces 67 
Made with little dan * 

i 

Another 68 

For a Paſty 70 
Gravy 70 
Another 4 
Green Gooſe, a Sauce for it 
72 

Another ib 
Green Peaſe Soup 69 
Hams, to ſalt them © 75 
Of Bacon, to ſalt 8 

ib. 

To make them 76 

To ſalt them ib. 
Meſt phalia, to make * 

i 

Pickled 8 
Salted ib. 


Hare, roaſted with a Pud- 
ding in the Belly 34 
Roaſted another Way 34 
With the Skin on 35 
Stew'd 47 
Hare Pye, to be fery'd cold 


97 | 
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Another Pac | 
Hare, to jug it 8 2 
Harſh, of raw Beef 42 

Another, without Ex- 
pence ib. 

Of Mutton S 

Of a Calf*'s Head 43 

Another ib. 

A cold one 44 
Harſh of Mutton, c. 44 
Hartſhorn Jelly 141 

Another ib. 

Another 142 

Another 144 

Another, with a Chick- 

on 145 

Another, without ib. 

Another 147, "a> 148 
Hen Pye 
Hodge Grams 138 
Honey-water, to diſtill it 

| 1 
Hungary- water, to make it, 
196 
| I 
Jam of Rasberries I 39 
Of Cherries 
Fanuary, Bill of Fare for 
that Month 3 
Iceing 103 
For Tarts 86 
For a Batter-Caxe 88 
Jelly of Hartſhorn 141, 14½ 
142, 144, 147, 148 
Of Calves-Feet ib. and 
143 
Of Lemons ib. and 147 
150 
Of Currans 144 
Of Hartſhorn and a Chic- 
ken | 145 
Another without ib. 


n 
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| Jelly, to make it pale and Month 12 
clear Page 146 Marmalade Page 138 
Of Pippins 149 White 139 
Another with Slices ib. Marmalade. of red Quinces 
Of Currans ib. 134 
Of Cherries 150 Of white Quinces 137 
Of Quinces 151 May, Bill of Fare for that 
Jelly, of white Currans Month TER 
152 Mead, to make it white - 
Of Apricocks * 189, 190 
Iriſh Pancakes 127 Milk-water, to make it 196 
July, Bill of Fare for that Muſhrooms, ſtewd 198 
Month 18 Mutton forc'd 32, 50 
June, Bill of Fare for that A Collar of it roaſted 33 
Month 16 The Breaſt rolled 35, 78 
K. A la daube 8 
Kid Pye oF AA la Royal | b. 
L. A Harſh of it 42, 44 
Lamb, forc'd 36 Stewd 47 
Fricaſſeed (white) 52, A Ragou of it * 
BY. 53 The Leg dried like Ham 
Lamb Pye © 93 7 74 
Another with Currans ? N i 


91 Neats Tongues, roaſted 33 
Another without 94 Dried 76 


Lamb-Stones, c. a Ragou In a Pye 95 
of them 55 November, Bill of Fare for 
na Pye 96 that Month 27 
Lampreys, potted. 82 SA.” 
 InaPye 97 Odober, Bill of Fair for that 
Leach, how to make it 146 Month 25 
Lear tor ſavoury Pies 68 Olave Florentine 205 
For Fiſh Pies ib. Onions, to pickle them 176 
For Paſties 68 Orange Tart in Puffs 133 
Loat, with Oyſters 130 Flowers, to candy them 
Lobſters, roaſted, 58, 58 137 
Butter'd 61 Orange-water, to make it 
With ſweet Sauce ib. | 197 
Lumbar Pye 90, 94, 100 Ox Cheek ſtew'd 45 
OR Oyſters, fry'd 6¹ 
Macroons 138 In Ragou 62 
Mangoes, to make them 180 - Stew'd 64 
Of Codlins 184 Oyſter Rolls 90 


March, Bill of Fare for that Pan- 
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129 


Pancakes 
Triſh ones 


Made with Water ib. 


Made with Cream 128 
Pap, Spaniſh 158 


\ Paſte, for Tarts 87 and 102 


For rais'd Pies ib. 
For Veniſon Paſties 87 
Surpriſing ih. 
For a Paſty 88, 102 


For a high Pye 87, 102 
Royal, for Pattipans 88, 102 


For a Cuſtard 88, 101 
Paſty, of Veniſon 97 
Of Beef 98 
Paſties to fry 126 
Peaſe Soup 69 
Pottage 73 
Pheaſants, a Sauce for them 
Pickle tor Sturgeon. 86 


Pickled Oxfterh 84, 85, 86, 


18% 

Ham 34 

Smelts 85 

Pi eans 85, 86 
Salmon ö 

Walnuts 170, 171. 171, 

171, 172 


Cucumbers 170, 178, 180 


Muſhrooms 174, 175 
LING 170, 177 
Onions 176 
Gerkins 1 
French Beans 180, 181 
Pickled Beet Roots, and 
Turnips 182 
Babbage, and red Cab- 
bac ib. 
Flowers Fo 
Barberries 


-. © Quinces 


b 184 l 


Pickled. Melons. Pa ge 183 


Samphire 155 
Pig ſtew'd 40 
collar d 78, 79 
Pigeons, in 4 35 
Boil 37 
Stew'd 48 

A Bisk of them 48 
Pike roaſted 58 
Plumb Porridge 67, 69 
Plumb Cake 106 
Plumbs preſervd 133 


Polonia Sauſages 200, 206 


Pompetone 203 
Pork, forc dd 6 
Collar d de 
Portugal Beef 46. 
Cake 4 10% 10 
Poſlet, a cold one 70, 164 
Made with Sack, and but- 
ter'd 156 


Lord d Carli ; Amber 


| Pottage R Royal, made own 


6 
potted Beef $1, 82, 83. 
Beef like Veniſon 83 
From an Ox Cheek 81 
Lampreys, or Eels 82 
Chare, or Trouts ib. 
Pigeons 
Tongues. | ib. 
Pudding, made with Raſ- 
berries 114 
Pudding, made with Pota- 
toes 1, 1a. 
Alight one 115 
Made with Rice 115 
120, 123, 124 
Boiled I 15. 120 
A Richmond one 116 
A Batter one 1 116 


Made with Biskets ib. 
A Plain 


The 


Of fine Eggs 91, and 93 
Pye, of Oyſters 92, 97 


Of Flounders 92 
Of Artichokes 92, 94, 


99. 101 

Lamb 93, 94 
Chicken 

Chicken (ſweet) 

Minc'd Pies 93, 101 

| Mutton 9 
Hen 
Pigeon {4 
Calf's Head b. 


93 . 
99 . 


— 


INDE x. S 
Pudding, a plain one 117 Dyes Neat's Tongue ib. 
Of Neat's Feet ib. Veniſon c 96 
Of Carots ib. and 118 Lamb-ſtone and Sweer- 
| 123, 125 bread 95 
Of Marrow 118, 127 Battalia ib. 
Of Almonds 118, 122 Veal ib 
0 | 124 Swan ib, 
Of Oranges 118, 122 Tur key 97 
123 Trout | 97 
Of Calve's Feet 119 Eel ib. 
121 Lamprey ib. 
D. of Buckingham's 119 Apple 988 
Spread Eagle 120 A Spring one ib. 
Of Bread 120 Potatoe 99, 10 
Of Apples ; 123 * Calf's Feet 99 
Of Millet 124, Pyramid Cream 160 
| Puddingsi in Guts, black ones Q 
II, 125 Quaking Pudding 119 
Puff. paſte 87, 88, 102 . ara Cakes 107 
| Another (white) 103 _Queen's Delight 103 
Puffs, of Oranges 101 Quince Cake III 
'Pullets, 4 la Creame 35 Quince Cream 157 
Boil'd, and Oyſters 38 Quince Marmalade (red) 134 
Pye, of Hare, to be ſery'd Quinces prepar'd for baking 
cold 8, 85 139 
Of Umbles 89, 100 Jelly of them 151 
Skirret Quiaces, to pickle them. 
Carp 89, 97 | 193, 184 
Lumbar 90, 94, 100 X. 
Shrewsberry 90 Rabbets, boild 1 37 


Fricaſeed (white) 51 
Another (brown) 51, 


| 45 
of Mutton ib. 


Of 'Lambs-ſtones, and 
Of a Breaſt of Veal 56, 


and 5 
Of Carps larded wick 
Eels 
Of Oyſters 25 
U Raila 


Ft, 83 
_ of Veal Sweetbreads- 


Sweetbreads ib. 


1 Raiſin Wine, to make it 186 
Rasberry Wine to make it 


81 . 
Regalia of Cucumbers 202 _ 
Ribbon Jelly 142, 144 
Rice Cheeſecaxes 104, 106 
Rice Pudding 11s, 120, 
123, 14 
Rolls with Oyſters 90 
Running of Fe 142 

Sack Poſſet butter d 156 
Saffron Cake 112 
Sago, to make it 203 
Sallad Magundy 44 
Salmigendy 199 
Salmon boil'd $9, 60 
Bak'd | 62 
ieee -...-- BG 

- Samphire, to pickle it 185 
Sauces, Soups, G6. 65 
Sauce, ſtanding, fora Kitch- 
oh | of 

For a ſweet Pye 66 

For ſavory Pies ib. 


For a Turkey 71 74 
For a Woodcock, or 
Pheaſant 71 
For wild Fowl ib. 
For a green Gooſe 72 
For Fiſh or Fleſh 72 
For boil'd Chickens, or 
Lamb ibid. 
For roaſted Veniſon 73 
Sauſages, to make them 203 
Polonia 
Savory Balls 
Scotch Collops 
Seed Cake, 104, os, 107, 
| 108, 11 


September, Bill of Fare for 
that Month 23 
- Shrub, to make it 194 


201 


40 


ib. and 206 
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Smelts pickled Page 
Snow, of the Whites + 


Eggs | 157 


Snow, to make it 159, 165 

Snow Cream 169 

Soup, made of Aſparagus 

6, 200 

Of Peaſe 69 

Of green Peaſe ib. 

Of Crawfiſh 70 

Sou 70, 73 

To make it ſolid 73, 208 

Spring, or Sorrel Tart 131 
Sturgeon, roaſted 


Pickle for it 

Surfeit-water, to make it 
196 

Sweetmeat Cream 133 
2 20 
Syllabub whipt 152, 
Syrup, of Lemons '144 
: T. Won. x 
Tanſy „ 

Made with Water 128 

Tart, Demoy * 1129 


A Spring or Sorrel, one 


131 
Of 9 in. Pufft 173 


Tench, bo 


| Stew'd 63 
Tongues, to machinate them 


75 
To ſalt them ib. and 84 
To pot them 83 
Tripe, a white Fricaſſee of 


it | 
Made into Cock's-combs 
| | 201 
Trout, Stew'd 63 
Potted 82 


Turkey, a Sauce for it 7* 
Turnips 


6 3 


The 
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rni 5, to ickle them 182 Wi | 13 0 
WN wild Fowl, fed 47 
Veal, forc 1 | 36 Sauce for them 71 

Cutlets 39 Wine, made of Elder 185 

Bombarded 40 Made of Elder-flowerg 

Stew'd 46 f 185 

The Neck ſtew'd ib. Made of Raiſins 186 
Alamode 57 Wine, made of 

Collard 79, 80 Raiſins 
Veniſon, roaſted, a Sauce Made of Oranges 191 
for it 73 Made of Cowllips 188 
Veniſon Paſty Made of Cherries I 
Verjuice, to make and Ad Made of Birch 15. 


it 95 
Vinegar, to make it 193 
Um Pye | 89, 100 


VUſquebaugh, to make it 197 
W. 


Walnuts, to pickle them 


170, 171, 172, 173, 174 
Water Cream Cheeſe 168 


Pancakes 126 
Tanſy ; 126 
Weſtphalia Ham, to make i 
| 70 
White Currans. Jelly of 
them 1572 
White Plumb, to preſerve 
it. 136 
White Pot 132 


Whitings, broild 62 


Made of Currans ih. 
Made of Ginger 192 
Made of green . 
berries 
Made of ripe * 
ries ib. and 193 
Made of Balm „ 
Made of Blackberries 194 
—_ of * Gilliflow- 


W ovdcocks, roaſted | 


Mn Seats for ie © If 


* [007 


| 163 
Yellow Lemon Cream 


. 


